








: Hog Slaughterer-Boner Expands 
: Safe Use of Conveyors 

: What's New in Meat Research 

¢ The Meat Trail 


ovisioner 


LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 


UARY 2, 1960 


in the Easter parade; di 


lana 


Make your hams the preferred hains for Baster. .. 
Dress them in sales-making ——. VI pe. Your 


VISKING technical representative,will help: you ry 
develop an exclusive eye catching design. ne 


VISKING COMPANY DIVISION OF 
6733 W. 65th Street, Chicago 38, Illinois : 
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How to make the inspector happy 


No one likes to condemn materials or food as unfit. A 
work stoppage or shutdown bites into profits. Large 
and small food processors, restaurants and other eating 
places never fail to impress the inspector when they use 
U. S. Royal Cutting Boards. We know of no “U.S.” board 
ever being “tagged.” Never a shutdown such as occurs 
in bacteria-harboring, splintering wooden boards. 
And no wonder, for the “U.S.” boards are easy to 
clean, never warp or chip or splinter. No bacteria can 
prey on these boards. They are non-porous, do not retain 
stains or juices. They last so long that they pay off their 
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cost in a short time. It’s difficult, if not impossible, to 
estimate the money they save, because they last on and 
on with no replacements, no re-ordering, no time out. 


When you think of rubber, think of your “U. S.” Distrib- 
utor. He’s your best on-the-spot source of technical aid, 
quick delivery and quality industrial rubber products. 


Approved by NATIONAL SANITATION FOUNDATION 
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New Taylor 
LIN-E-AIRE 


Valve Actuator 


sets new standard 


in Precision Control 


The LIN-E-AIRE Valve Actuator 1s designed to give: 


1. Greater power—size for size. 
2. Constant diaphragm area for improved control. 
3. Precision alignment for friction-free stroking. 


Check these features: 


Rugged cast-iron corrosion-resistant yoke. 


Great strength of drawn steel diaphragm case permits high 
pressure operation when needed. (100 or 50 psig, depend- 
ing upon size.) 

Long stroke with constant areas, due to deep-convolution- 
diaphragm, shaped drive plate and long spring. 

Long life and low hysteresis because of nylon-reinforced 
Buna-N diaphragm with rolling action. 

Easiest spring adjustment due to thrust-ball-bearing. 


Positive alignment assured by precision machining and 
self-centering diaphragm. 


Taylor Hi-Flow* Valves Save You Money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 

capacity than conventional valves of the same size. Net flow 

area of the valve is equal to 90% of the same size standard pipe. 

Its simple design keeps maintenance to a minimum, and 

its rugged construction assures you a long service life. 

Sizes % inch through 2 inches. 


See your Taylor Field Engineer or write for Bulletin 98316. 
Taylor Instrument Companies, Rochester 1, New York, or 
Toronto, Ontario. 


*Trade-Mark 


Taylor b nalruments MEAN ACCURACY FIRST 
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AND HAMMER MILLS 





Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Ask For Complete Details 
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BOLOGNA-TONE 


gives your product EYE -APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product has 
that freshly-cut appearance—that mouth- 
watering bright color that holds longer. 
Enhances your present and accepted flavor. 


BOLOGNA-TONE (Approved by .1.B.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 

of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 
If yowre not completely happy, 
we'll give you a refund on 


the unused portion and pay 


the freight BOTH WAYS! 


TTHE BALTIMORE SPICE COM PAN Y 
12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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How big do cattle get? Reputedly, the largest ox now living 


is the 9-year old Hereford-Friesian, ‘“‘Big Bill Campbell’”’ d a 
residing at Upton, Northhamptonshire, England. He weighs ; ~<a 
4,920 lbs., is over 6 feet in height and measures 12 feet q . 
6 inches from nose to tail! Next: What’s the highest price 4 mon 
ever paid for a beef animal? 9 cove 

4 ucts 
Who's the largest exclusive meat casing manufacturer? || ‘0 t 
Tee-Pak, Inc., a multi-plant producer, is the largest : Py 
corporation in the world devoted exclusively to the wou 
manufacture of meat casings. Casings are Tee-Pak’s a fiel 
only business! Satisfying your casing requirements mia 
is Tee-Pak’s only aim! q It 

: “po! 
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Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Bye, Bye By-Products 

As the prices of inedible and edible ani- 
mal fats drift downward, and the values of 
other meat plant by-products also slip, it 
seems logical to ask whether the rendering 
and meat packing industries are eventually 
going to say: 

“ ‘Bye, ‘Bye by-products.” 

Although the amount of fat used in ani- 
mal feeds has climbed apace, and there are 
promising new outlets for small percentages 
of our production (see page 16 for an exam- 
ple), output has been increasing faster than 
domestic consumption. Thus while produc- 
tion rose about 14 per cent to 3,134,000,000 
Ibs. during the year October, 1958 to Octo- 
ber, 1959, domestic use increased only 6 per 
cent to 1,745,000,000 lbs. In this kind of a 
race, producers of fat are moving ahead one 
foot and falling back two; it appears that 
even more ground may be lost during 1959- 
60 when output may rise to 3,300,000,000 Ibs. 

It is true that most of our surplus fat will 
probably find a home abroad, but it will do 
so at prices which will yield only a thin 
margin, if any, for the most efficient proc- 
essors of animal material. 

In the face of a longtime upward trend in 
livestock numbers (and supply of by-prod- 
uct raw material), and a relatively static 
domestic market—and one that seems to lie 
open to technological assault from outside 
—what are the producers of inedible and 
edible animal fats and hides to do? 

We can only suggest that money—much 
money—must be spent on research to un- 
cover significant new outlets for by-prod- 
ucts. Two or three “break-throughs” similar 
to the one made in the animal feed field 
would certainly solve much of the problem 
for fats. Insofar as possible, moreover, it 
would seem to be desirable to look for new 
fields for animal by-products into which 
other competing industrial materials and 
synthetics could not easily intrude. 

It is hard to wager pence from a thin 
“poke” in the hope of refilling it, but it ap- 
pears to be the only alternative to saying: 

“ ‘Bye, ‘Bye by-products.” 


News and Views 





The Outlook for the meat industry in the 1960’s is favorable, 


George Stark, board chairman of the American Meat Insti- 
tute and president of Stark, Wetzel & Co., Inc., Indianapolis, 
said in a year-end statement. “The increased earnings cur- 
rently being reported by meat packers, while still low by 
comparison with many other industries, show that the meat 
business is definitely on the mend profitwise,” Stark noted. 
“Obsolescent operations are being eliminated more rapidly 
than ever before. Our industry’s improving position is a clear 
reflection of management’s determination to offset rising 
costs of operations with increased efficiency all along the 
line.” As other bright spots in the outlook, the AMI chairman 
pointed out that U. S. meat production this year is expected 
to reach a record high 28,300,000,000 Ibs., a gain of 4 per cent 
over 1959, and food faddism seems to be on the decrease. 


Record High net earnings for fiscal 1959 and plans for a 50 


per cent common stock split were announced this week by 
Oscar Mayer & Co., Chicago. Earnings for the year ended 
October 31 were approximately $6,200,000, equal to about 
2.4¢ per sales dollar or $5.40 per share, compared with 1958 
net income of $4,073,242, equal to 1.6¢ per sales dollar or $3.61 
per share, said Oscar G. Mayer, jr., president. Dollar sales in 
the 1959 year were about the same as the year-earlier $260,- 
233,612 although sales tonnage was 12 per cent higher. The 
earnings gain reflects a higher volume of processed meat and 
an improved livestock supply, Mayer explained. New prod- 
ucts, improved packaging and better production methods also 
contributed, he said. In the stock split authorized by the 
board of directors, shareholders of record January 15 will re- 
ceive one additional share for each two shares held, with cer- 
tificates for the new shares to be delivered as of February 
1. The board also approved a quarterly dividend of 20¢ a 
share on both the old and new shares, with the same record 
and payment dates. More than $5,000,000 is budgeted for plant 
and equipment in fiscal 1960. A record $6,000,000 was spent 
during the 1959 year in completing a two-year expansion and 
improvement program. 


Contract Proposals exchanged by Wilson & Co., Inc., Chica- 


go, and the United Packinghouse Workers of America, AFL- 
CIO, were being studied by both parties this week as the 
strike against the company rounded out its second month. All 
plants again were in operation as Wilson, backed by a federal 
court order, resumed slaughtering operations on Monday, De- 
cember 28, at its plant in Albert Lea, Minn., closed December 
11 on orders of Gov. Orville L. Freeman. Martial law was 
lifted as of midnight Sunday. The contract proposal submitted 
by Wilson is based on the Denver plant agreement reached in 
November between the company and the Amalgamated Meat 
Cutters and-Butcher Workmen of North America, AFL-CIO. 
The UPWA presented a 31-point proposal which, it said, covers 
“all issues” remaining in the strike. The union has dropped 
earlier demands that Wilson said infringed on management’s 
right to manage, including a union shop, an automation fund 
and a 10-hour daily limitation on the number of hours an em- 
ploye must work. 


A Technique of “linear programming” in sausage formulation 


that has resulted in considerable savings wherever applied 
will be demonstrated publicly for the first time at the South- 
west division meeting of the National Independent Meat Pack- 
ers Association, set for February 5-6 at the Statler Hilton 
Hotel in Dallas, Tex., NIMPA executive secretary John A. 
Killick has announced. The program will be entitled “Mathe- 
matics in Meat Packing.” 


How big do cattle get? Reputedly, the largest ox now living 
is the 9-year old Hereford-Friesian, ‘‘Big Bill Campbell’”’ 
residing at Upton, Northhamptonshire, England. He weighs 
4,920 lbs., is over 6 feet in height and measures 12 feet 

6 inches from nose to tail! Next: What’s the highest price 
ever paid for a beef animal? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


Tee-Pak, Ine. Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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= president, checks 
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left) which shows 
the blending of the 
new and older sec- 
tions of the plant. 






































Hog Slaughterer-Boner 
Finds Cost and Yield 
Analyses Valuable 


advertising man run a straight slaughtering plant. 

However, Fred C. Gould, president of the Bel- 
vedere Meat Packers, Inc., Fraser, Mich., has proved 
that it can be done and has done it at a profit. 
Under his management the firm has completed an ex- 
pansion program that doubled the plant’s capacity and 
has been remodeled to acquire federal inspection. The 


“i HEY SAID that “it couldn’t be done,” that is, an 





HOG DRESSING line is conveyorized and occupies about 
half of room's floor space. An overhead rail system for 
beef would permit installation of a one-bed operation. 


10 





FOREMAN Walter Mular checks heavy hog carcasses. ‘ 


plans have been approved by the MID and all that q 
remains is to make minor recommended changes, such 4 
as in the location of chutes on the hog dressing floor, | 


according to Gould. 


Two years ago when Gould acquired a controlling | 
interest in the meat plant, he did not know a hock from | 
a pork chop. His entire business experience had been 7 
in the advertising field. He resigned his position as vice © 
president of a sales incentive consulting organization to | 


become a meat packer. 


Gould believes that meat packing is no different than | 
any other business and that an enterprise can earn an | 
adequate profit if it is operated on sound principles. | 
Among the first steps taken by Gould upon acquiring 7 


the business was to retain the services of Food Manage- 


ment, Inc., a management consulting firm specializing in | 


the meat industry. 

The consultant set up two procedures: 1) an account- 
ing system that included a departmental cost setup, 
and 2) a methods evaluation of operations which in- 
cluded the establishment of performance standards. 
Even though the operation is relatively specialized— 
slaughtering and boning hogs—it is departmentalized for 
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cost control. A profit and loss statement is prepared on 
the entire operation once a week while a P & L is pre- 
pared on the boning department twice a week. The 
boning statement also analyzes the yields from the car- 
casses by cuts and weight ranges. These facts give 
management the information needed to determine the 
kind and the extent of the conversion that is to be per- 
formed and the weight range of hogs to be dressed. The 
figures also provide a control on the efficiency of the 
hog buying operation. A P & L is pulled on the hog 
buying department each week, which reflects experience 
in terms of buyers, market sources, individual pro- 
ducers, etc. If the analysis indicates that a source is 
procuring sub-standard hogs, steps to correct the situ- 
ation are taken at once. 

The yield figures and the standards effectively moni- 


TWO BUTCHERS work up loin which is entirely boned out. 


tor the manufacturing cost of the boning operations. 

During the past year the firm completed an expansion 
and remodeling program. The plans for this building 
project were drawn by Henry A. Lurie & Associates. 
The basic additions are a new 500-head hog chill cooler, 
which is equipped with Le Fiell switches, and a mechan- 
ized hog cutting room. Both of these were designed for 
possible future expansion. A logical avenue of expan- 
sion will be in cooler capacity and this can be accom- 
plished by adding to the present cooler block. An older 
carcass cooler holds 200 head. 

The plant is equipped with Boss hog dressing equip- 
ment rated at 200 head per hour. The dressing floor also 


VIEW of the main cutting table showing the conveyorized 
infeed, the shoulder cutter, belly roller and the fleshers. 


has space for a beef bed with the supporting overhead 
conveyor system. Although the department is designed 
for dual operations, the firm now concentrates on 
slaughtering and boning hogs. 

The cutting department contains Boss equipment. The 
entire new addition is tiled to the ceiling in a pastel 
green which is said to be restful and glare-free. Insula- 
tion provides an envelope around the entire area and 
steel members do not conduct heat into the space which 
is refrigerated. 

The rails in the new chill cooler are at beef carcass 
height to permit easy conversion. The cooler man shoves 
the chilled hog carcasses along the rails to the glide- 


OPERATOR feeds heavy belly into machine slicing strips. 


down section where a finger conveyor picks up the car- 
casses, spaces them out and moves them to the automatic 
cutdown device which is located at the head of the main 
cutting table. 

The moving breakdown table is equipped with a 
shoulder cutter and belly roller. At the first station the 
hams are removed with a B & D power saw suspended 
from a Thor balancer. The side is then positioned for 
the shoulder cutter and continues to the loin scribing 
station where another suspended B & D power saw is 
employed in this operation. 

The operations differ from conventional cutting in that 
the pork cuts are boned in the same manner as beef. 
The loin, for example, is broken into a strip, a tender 
and the bottom and top butts. The firm, which special- 
izes in boneless cuts for sausage manufacturing and fab- 
rication, slaughters the heavy hogs that permit this type 
of conversion. The only standard pork cuts made are the 
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ribs, neck bones and feet and these are closely trimmed 
for their lean meat. 

After fleshing with a Townsend unit, bellies pass 
under the roller and are then fed into a Boss belly 
cutter which slices them into strips that are sold as 
trimmings of specified lean content. As they are pre- 
pared the cuts are drummed for movement into the 
packing room. 

Besides the boning stations located on both sides of 
the conveyor, the department contains several station- 





ary boning tables. Cuts are accumulated from the mov- 
ing conveyor and transferred to these tables. Manage- 
ment has plans to conveyorize this phase of the opera- 
tion so that the cuts will be transferred automatically 
from the main conveyor to supplemental boning con- 
veyors. The cutting-boning room is refrigerated with 
Gebhardt ceiling units. 

A former carcass cooler has been completely re- 
modeled and is now the finished products cooler in 
which boxed and drummed items are held. 

[Continued on page 35] 








ON powered 
roller con- 
veyor sys- 
tems, the 
pop-out roll- 
er permits 
greater spac- 
ing and pro- 
tects against 
pinching of 
the hand. 


HE ever-increasing use of in- 

f dustrial conveyor systems has 

made mandatory their safer 
operation. The future will witness a 
greater expansion of conveyor sys- 
tems to utilize overhead space in 
plants, to select and assemble orders 
and to collect the component ingre- 
dients for a manufacturing process. 

These views were expressed at 
the recent National Safety Congress 
by Walter B. Pipp, manager, engi- 
neered sales department, Rapids- 
Standard Co., Grand Rapids, Mich., 
one of two equipment manufactur- 
ing executives addressing the Coun- 
cil’s materials handling session. 

A few of the aforementioned ideas 
already are employed in the meat 
industry. Geo. A. Hormel & Co., 
Austin, Minn., utilizes overhead 
space for product movement and 
accumulation and conveyor systems 
for product holding and order as- 
sembly (see THe Nationa Provi- 
SIONER, page 22, August 10, 1957). 

This expanding utilization of con- 
veyor systems requires the observ- 
ance of certain basic safety factors 
about conveyor design, utilization 
and purchasing, Pipp emphasized. 

As different pieces of equipment 
are collected into a single workable 
system, fixed connectors and gap 
plates of various types must be used 
to join the pieces of equipment. 
Rubber conveyor belts with high 
friction surfaces can draw fingers, 
hands, clothing, etc., into the cou- 
pling plates. This hazard can be con- 
trolled by hinged gap plates or pop- 
out rollers at the transfer point. 
These rollers slide out of position if 
a hand should be caught at the junc- 
tion point of the equipment. 

LIMITING SWITCHES: All chain 
drives for conveyors should be en- 
closed completely, so thay can be 
reached only by intentional removal 
of the guard screen or plate. 

In vertical transfer of loads from 
lifting conveyor to holding rack, 
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Safety First! 


Here are Rules 
To Follow for 
Safer Operation 


Of Conveyors 


there is always the risk that the 
conveyor system may start to move 
before its load is placed or dis- 
charged. Limiting switches should be 
used to prevent this premature 
movement. Wherever practical, all 
reciprocating platforms in vertically 
powered conveyors should be fully 
enclosed. 

In power roller conveyors there is 
danger of pinching the hand between 
the carrying rollers. The use of a 
pop-out roller as the carrying roller 
is an economical answer because 
pop-outs are less costly than closely 
spaced rollers, which provide only 
partial protection, or welded strips 
across the carrying gaps. 

It is essential that overhead con- 
veyor systems be provided with 
guards that will prevent the product 
from falling off the conveyor. The 
design of gaps in guards, or over- 
lapping edges, shovld forestall jam- 
ming which often causes the product 
to jump over the guard. 

The application safety factors are 
similar to vehicular or pedestrian 
traffic control principles, Pipp said. 

HINGED SECTIONS: If a roller 
conveyor is at floor level at points 
where employes cross, it should be 
covered with a plate or it will be like 
an icy sidewalk in contributing to 
possible slips and falls. 


ber belt, 


In installing gravity conveyor 


lines, it is a common practice to — 
include hinged sections at aisle junc- © 
tions for passage. These sections 


should always open against the flow 
of product to prevent material from 
falling on persons passing below. 
In gravity conveyors the type of 
conveyor used, its length and its 
pitch govern such factors as terminal 
velocity, force of impact and ac- 
cumulation pressure. These factors 
must be controlled or the product 


will be damaged as a result of ex- © 


cessive speeds. 
When all work is done on a pow- 


ered conveyor, its stop and start © 


controls should be locked with a 


padlock so it cannot be started in- © 


advertently. 


Limiting switches should be used 


on combination power and gravity 


conveyor systems to trip out the | 


power section when traffic is too 
heavy on the gravity conveyor. On 
long powered conveyor 


Electrical controls that shut off sec- 


tions of the conveyor as it fills re- | 


lieve accumulation pressure. 
SAFETY IS SCIENCE: Safe con- 


veyor system engineering is a sci- | 
ence in itself. If the purchaser who | 
buys standard component parts for | 


assembly into a system lacks this 
skill on his own payroll, he should 
get it from the manufacturer. The 
absence or presence of safety feat- 
ures in conveying equipment and 


electrical controls account for 4 | 


large variance in bid prices quoted 
when purchasing conveyor systems. 


f{rane® 
fer point. 
opening. 


systems, | 
controls should be provided to pre- | 
vent the accumulated pressure from | 
pushing the lead item out of position | 
or crushing items in the center. | 
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To be used safely, conveyor sys- | 
tems need trained personnel. Pipp | 
listed the following points for maxl- | 


mum safety: 

1. All conveying equipment 
should be acquired with the proper 
maintenance, installation and oper- 
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BOSS } CHOP>CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP e CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 









THE BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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ELECTRICAL eye control stops powered section when a carton breaks its beam, 
a safety measure which serves to prevent buildup of accumulation pressure. 


ating instructions which should be 
referred to and used frequently. 

2. Plant foremen and operating 
personnel, as well as management, 
should be briefed on any new con- 
veyor system. 

3. A “do and don’t” type manual 
should be developed for the system. 

4. Briefing sessions should be 
held. (They result in a general feel- 
ing of “knowing why and how,” 
which tends to eliminate fears and 
apprehension on the part of those 
who are to operate the equipment.) 
Training is the best way to implant 
confidence and to win suggestions 
for improvements on new and rela- 
tively, unfamiliar equipment. 

5. Intelligent safety procedures 
must be set up and maintained 
through the exercise of proper dis- 
ciplinary measures. 

The second speaker on the Na- 
tional Safety Council’s materials 
handling program was George Smith, 
assistant to the manager, The Yale 


LEFT: Overhead conveyor system should be equipped with 
guard rails in order to prevent product from falling. 
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& Towne Manufacturing Co., Phila- 
delphia, who discussed safety of 
floor vehicles employed for materials 
handling. 

INFORMED PERSONNEL: Un- 
less the user of industrial trucks 
instructs his personnel on the proper 
and safe use of the equipment and 
has a regular inspection and main- 
tence program, all the safety fea- 
tures built into the equipment by the 
manufacturer are wasted, he noted. 

He described the safety devices 
incorporated into his firm’s indus- 
trial trucks. Since this equipment is 
overloaded frequently, all structural 
members are designed with a four- 
to-one safety factor. To prevent the 
sudden dropping of a load in the 
event that a hose should break, the 
hydraulic system is equipped with 
valves which control lowering. 

To prevent a sudden forward or 
backward lurch of the upright mast, 
tilt systems are equipped with anti- 
cavitation valves to prevent forma- 


tion of air pockets. Forks have — 
welded clips, on both top and bottom, — 
to prevent swinging. To assure sta- 
bility, tilt restrictions are placed on 
upright mast assemblies. 

Warning devices such as horns, 
bells or lights are standard on all 
equipment. 

LIMITED ACCELERATION: Elec- 
trical industrial trucks are equipped 
with controls that serve to lim- — 
it acceleration and attainment of ~ 
top speed. This prevents the opera- > 
tor from pushing the truck into high 7 
speed too quickly, producing a lurch 
which can result in losing the load, 7 
injury to personnel or losing control 
of the truck. Either pedal or seat is 
equipped with a “dead man” control 
that cuts power immediately and 
applies the brake when the operator 
leaves the truck. The braking sys- 
tem is hydraulic and mechanical. 

The motorized walking electrical 
truck has a positive acting mechani- 
cal brake controlled by a spring- 
loaded handle in full up or full down 
position—in effect, a “dead man” 
control. The front end is armored to 
give protection to the operator’s feet 
if he is riding in the truck and also 
to give protection to his feet when 
he is walking ahead of the truck. 

Although speeds are controlled on 
all walkie models, those that have 
three speeds are engineered so that 
a high speed cannot be attained un- 
less the truck is being ridden. The 
direction and drive control mecha- 
nism is finger-tip in arrangement, so 
that both hands must remain on the 
steering handle when the truck is 
in motion. < 

The handle has knobs on both 
ends to prevent injury to the oper- 
ator’s hand. It is not fully enclosed 
since this would prevent the opera- 
tor from releasing the handle im- 
mediately in an emergency. 


RIGHT: Hinged roller conveyor sections installed io pro- 
vide aisle passage should open against flow of traffic. 
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Hide Research Boosted by 
Spencer Packing Co. Gift 

Spencer Packing Co., Spencer, 
Ia., has made a substantial contribu- 
tion to the cause 
of hide research 
and _ promotion. 
In a letter to 
M. A. Delph, 
chairman of the 
National Hide 
Associ a 
tion's United 
Fund and presi- 
dent of M. A. 
Delph Co., Inc., 
Indiana po- 
lis, Gerald (Bud) Pearson of the 
Spencer firm said that during 1960 
his company will give 1¢ for every 
hide produced to the United Fund’s 
research and promotion program. 
This should amount to opproximate- 
ly $1,500 to $2,000. 

“It is really appalling,” Pearson 
said, “when you think of the small 
financial aid (if any) beef slaughter- 
ers have given to the promotion of 
their most important by-product— 
hides. Unless something is done soon, 
I’m afraid the ‘horse will be out of 
the barn and it will be too laté to 
close the door.’ With the cattle cycle 
likely to approach its peak in a year 
or so, we could see hides at 6¢, 7¢ 
or 8¢ levels again. Nobody wants to 
see that, least of all the packer. The 
time to do something about it is now, 
when prices are fairly decent, in- 
stead of waiting until they become 
distressed. A penny spent now could 
bring back a dollar later.” 

If every meat packer would give 
to the NHA research and promotion 
program on the same scale as Spen- 
cer Packing, Pearson noted, a tre- 
mendous research and promotion 
job could be accomplished with 
everybody carrying a small amount 
of the load. 

Delph reported that between $8,- 
000 and $9,000 has been raised or 
pledged for the program. The as- 
sociation opened the drive by ear- 
marking $2,000 of its current budget 
for that purpose, and Delph pledged 
$1,000 in the name of his company. 


G. PEARSON 


Oklahoma Starting Meat 
Label Law Enforcement 

In announcing that 13 state in- 
Spectors are now in the field to en- 
force a new Oklahoma law dealing 
with labeling of prepackaged meats, 
president Jack M. Cornelius of the 
State Board of Agriculture said all 
parts of the law are being enforced, 
with the exception of a section deal- 
ing with mandatory identification 
of meat by grade. The legality of 


this provision has been questioned. 

Any commodity that is kept in 
package form must, under the new 
law, have the net quantity of the 
contents plainly marked on the 
outside of the package in terms of 
weight, measure or numerical count, 
Cornelius pointed out. No foods shall 
be sold by numerical count (such 
as poultry and minute steaks) that 
are customarily sold on a basis of 
weight unless the minimum net 
weight of the commodity is also 
stated. Any commodity in package 
form must be so packaged as not to 
mislead the purchaser as to quantity 
of its contents. 

“Any prepackaged meats except 
frozen, processed, cured or smoked,” 
he added, “must show the date of 
packaging clearly on the outside of 
the container. It will be permissible 
for retailers to use either one or 
two numerals representing the day 
of the month with a sign directly be- 
hind and adjacent to meat disvlays 
explaining by illustrations that such 
numerals represent the day of the 
month such meat was packaged.” 


Swift to Move Headquarters 
To Chicago Loop in 1961 


Swift & Company will move its 
headquarters to the Chicago Loop 
after 74 years of operation in the 
Chicago stockyards, T. G. Redman, 
Swift comptroller, announced fol- 
lowing the signing of a lease for 
eight floors of the LaSalle-Jackson 
bldg., now being constructed in the 
heart of the city’s financial district. 
The new $16,000,000, 24-story build- 








FIRST PRIZE group of three Shorthorn 
steers at Grand National Livestock 
Exposition in San Francisco Cow Pal- 
ace was shown by Washington State 
University, Pullman. Steer in center 
was champion Shorthorn and animal 
at left was reserve champion. All 
three were ‘‘scholarship — steers," 
which means that net proceeds will 
go into scholarship fund for benefit 
of WSU animal science majors. Steers 
were selected, fitted and shown by 
Bill Bennett, jr.. WSU beef cattle 
herdsman under supervision of Dr. 
C. C. O’Mary, WSU cattle specialist. 
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ing will be ready for occupancy 
early in 1961. 

“The new location will provide 
modern centrally located facilities 
for our general offices,’ Redman 
said. He explained that six of the 
floors will be occupied by Swift as 
soon as available, with two other 
floors to be sub-let until the com- 
pany needs space for expansion. 


Armour to Sell ‘Stuff 
Of Life’ in Ad Program 

Protein, the most essential element 
of diet that has been called the 
“stuff of life,” will be the prime 
merchandising subject of the 1960 
advertising program of Armour and 
Company, Chicago, Noel C. Peltier, 
advertising manager for Armour 
foods, has disclosed. Supporting the 
program will be the most extensive 
advertising to promote Armour 
brand name products in the 93-year 
history of the company. 

The protein program, symbolized 
by Armour in the letters A.M.P.— 
Armour meat protein—will explain 
and stress the importance of meat 
protein to good health. 

The precise nature of meat re- 
mains largely a mystery to the 
housewife, Armour points out in a 
message to retailers. She buys it 
primarily for eating satisfaction, but 
price is a real consideration and may 
prompt her to settle for “meat sub- 
stitutes.” 

Armour aims to emphasize the 
nutritional aspects of meat protein 
as the complete protein that sup- 
plies all 10 of the essential amino 
acids needed daily to build and re- 
store vital body cells. 

Armour has scheduled seven full- 
page, four-color Look magazine ad- 
vertisements to explain the natural 
qualities and benefits of meat pro- 
tein. A two-page spread in the Jan- 
uary 19 issue of Look is headlined 
“Protein Is What Little Boys and 
Girls Are Made Of.” Nineteen addi- 
tional color pages in later issues of 
Look will sell Armour meat prod- 
ucts. Each advertisement will carry 
the A.M.P. symbol and story, as will 
newspaper, television and radio ads. 
There also will be an A.M.P. im- 
print on every Armour meat prod- 
uct package. 

In appearance as well as content, 
the 1960 Armour advertising pro- 
gram is breaking with the past. 
Parting with traditional realistic 
product photography, the new Ar- 
mour ads are characterized by 
idealized high-style visualizations of 
hams, sausage, franks, bacon, and 
turkeys. This is achieved by a three- 
dimensional paper sculpture. N. W. 
Ayer & Son is the agency. 
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For it! 


Something new for 





meat packers. Some- 

thing wonderful! 

Basic Food Materials 
Inc. 


853 State St. Vermilion, Ohio 
Phone: WO 7-3121 
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Ten WSMPA Committees 
To Meet at Convention 

Ten committees named by the 
Western States Meat Packers As- 
sociation for 1960 will hold their first 
meetings of the year during the 14th 
WSMPA annual meeting, set for 
Wednesday through Saturday, Feb- 
ruary 17-20, at the Sheraton-Palace 
Hotel in San Francisco, E. Floyd 
Forbes, president and general man- 
ager of the association, announced. 
The committees and leaders are: 

For industrial relations—chairman, 
E. Floyd Forbes; accounting—chair- 
man, Martin Ruster, Luer Packing 
Co., Los Angeles, and vice chairman, 
Frank Bauman, James Allan & Sons, 
San Francisco; tallow and grease— 
chairman, A. Joseph Babka, James 
Allan & Sons, San Francisco, and 
vice chairman, Donald Schaake, 
Schaake Packing Co., Inc., Ellens- 
burg, Wash.; hide—chairman, Sam 
Rudnick, Kern Valley Packing Co., 
Bakersfield, Cal., and vice chairman, 
A. C. Berry, San Jose Meat Co., San 
Jose, Cal. 

Also, marketing agencies—chair- 
man, Prosser Clark, Benson, Bodine 
& Clark Commission Co., North 
Portland, Ore., and vice chairman, 
Don E. Kenney, Salt Lake Union 
Stockyards Co., Salt Lake City, 
Utah; beef boners—chairman, Paul 
Blackman, Acme Meat Co., Inc., Los 
Angeles, and vice chairman, Joe 
Silva, Piute Packing Co., Bakers- 
field, Cal.; pork and provisions— 
chairman, A. C. Grundmann, Coast 
Packing Co., Los Angeles, and vice 
chairman, R. B. Thurston, Peyton 
Packing Co., El Paso, Tex. 

Also, beef—chairman, Leland Ja- 
cobsmuhlen, Arrow Meat Co., Cor- 
nelius, Ore., and vice chairman, Al- 
lan Peterson, Walti, Schilling & Co., 
Santa Cruz, Cal.; livestock conser- 
vation—chairman, Harold D. Kum- 
mer, Kummer Meat Co., Hillsboro, 
Ore., and vice chairman, George S. 
Wright, Wright Packing Co., San 
Diego; sausage—chairman, Thores 
G. Johnson, Made-Rite Sausage Co., 
Sacramento, and vice chairman, 
M. R. Soelberg, Peerless Sausage 
Co., Chehalis, Wash. 


Aircraft Needs to Cause 
Rise in Use of Fats, Oils 
Domestic use of synthetic lubri- 
cants made from fats is expected to 
increase to about 26,000,000 Ibs. in 
1961—a dramatic jump from the 
10,000,000 lbs. used in 1957—accord- 
ing to a report issued recently by 
the U.S. Department of Agriculture. 
The report lists the results of 
market analyses of farm-produced 
fats and oils chemically convertible 


to materials used in synthetic lubri- 
cants for turbine-powered aircraft 
and also in lubricant additives. 

The market for diester-based syn- 
thetic lubricants is growing with the 
development of military jet aircraft. 
In addition, new civilian airliners 
with turbine engines are creating a 
new demand. Increased use of this 
lubricant in aircraft, and perhaps in 
trucks and automobiles with turbine 
engines, is expected in the future, 
the report observes. 

Newer turbine jet engines will 


require lubricants that can with- | 


stand temperatures up to 400° F. 
and higher, but the maximum heat 
tolerance of diester-type synthetic 
lubricants used today is from 250° 
to 300° F. The newer lubricants will 
displace diester-based materials 
where higher operating temperatures 
are needed, the USDA explains. 


American National Gets 
Set for 63rd Convention 
The latest factual information on 
many phases of beef research, pro- 
duction and marketing will be pro- 
vided by a roster of industry and 
government leaders during the 63rd 


annual convention of the American 
National Cattlemen’s Association on 7 
January 27-30 in Dallas, Tex., C. W. 7 
(Bill) McMillan, executive-secre- © 


tary, has announced. 


Assigned to discuss research and 7 


production developments are Dr. 


B. T. Shaw, administrator of the 


Agricultural Research Service, U. 5S. 


Department of Agriculture, and Dr. | 


H. H. Stonaker, acting head of the 
department of animal husbandry, 
Colorado State University, who is 


a specialist in cattle breeding. Dr. | 
Herrell DeGraff, professor of food § 
economics, Cornell University, will | 
cover many phases of cattle and | 
beef marketing in a condensed re- © 
port on studies of the association's | 
committee, | 
for which he has been serving as | 


special “fact-finding” 


research director. 


Invited to talk on the place of the 


cattle industry in national and 


world affairs are Senators Lyndon | 
Johnson of Texas and Barry Gold- | 


water of Arizona. Dr. G. Ott Rom- 


ney, deputy executive director of | 


the President’s Council on Youth 
Fitness, is expected to discuss beef’s 


place in the nutritional needs of the | 


nation’s young people. 
Also meeting in 


National Beef Council, 


can National CowBelles, 
American National Cattlemen’s As- 
sociation and other industry groups. 
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Dallas-Fort | 
Worth during the period will be the | 
National | 
Cowboy Hall of Fame, Cattle and | 
Beef Industry Committee, Ameri- | 
Junior = 





KF 


meeti 
of Ar 
in Ch 
An. | 
mean 
that 

to th 
move 
as et 
versit 
18:55 
was 

brow 
the 

prep 
prote 
gical 
the | 
evide 
porti 
move 
Grea 
remo 
entir 
cisio. 
Ibs. - 
clude 
unde 
horrr 
mate 
sexu 
thou 
sibili 
in m 
vent 
pract 
exple 
SOWS 
reme 
eithe 
swin 
horn 
estru 
sex 

actec 
and 

sible 
the 

meal 
essec 
chan 


THE } 

















and 
eri- | 
nior © 
As- 
ups. 


1960 













CTORS responsible for sex 
Fe: in pork were the topic of 

two reports presented at the 
meetings of the American Society 
of Animal Production held recently 
in Chicago. Michigan workers (Jour. 
An. Sci. 18:557) demonstrated by 
means of fractionation procedures 
that sex odor in pork is confined 
to the fatty tissues and can be re- 
moved by ordinary fat solvents such 
as ether. Dutt et al. from the Uni- 
versity of Kentucky (Jour. An. Sci. 
18:557) reported that “boar” odor 
was most intense in certain small 
brownish-orange glands found in 
the fatty tissue surrounding the 
prepuce (the sheath or skin-fold 
protecting the penis). Complete sur- 
gical removal of the glands from 
the immature boar resulted in no 
evidence of “boar” odor, but if any 
portion of the glands was not re- 
moved “boar” odor was present. 
Greatest success was obtained on 
removing the glands along with the 
entire prepuce by complete circum- 
cision of young boars at about 30 
Ibs. live weight. The authors con- 
cluded that the preputial glands 
under the influence of the male sex 
hormone produce a_fat-diffusable 
material which is responsible for 
sexual odor in boar carcasses. Al- 
though these studies offer real pos- 
sibilities in circumventing sex odor 
in meat from boars, either by sol- 
vent removal of the fat, or more 
practically, by surgical means, the 
explanation of sex odor in gilts and 
sows has not been elucidated or 
remedied. It appears probable that 
either similar glands exist in female 
Swine which are acted upon by 
hormones at certain stages of the 
estrual cycle, or else the secondary 
sex organs in the female may be 
acted upon directly by the hormones 
and produce the substances respon- 
sible for sex odor. At any rate, 
the work on sex odor could well 
mean that boar meat will be proc- 
essed and sold through normal 
channels within the next few years. 


THE NATIONAL PROVISIONER, JANUARY 2, 1960 








Although diameter and density 
of hair per unit of skin surface in 
beef cattle were positively corre- 
lated with tenderness, the relation- 
ships were low and non-significant, 
according to Texas work (Jour. An. 
Sci. 18:1476). Thus, neither diame- 
ter nor density of hair were useful 
in estimating tenderness. The low 
positive relationships were probably 
an associative phenomena due to 
greater fatness. 

The weight of total lean in beef 
carcasses could be closely predicted 
from the weight of certain muscles, 
according to Orme, Cole and Kin- 
caid (Jour. An. Sci. 18:1479). Mus- 
cles from the round appeared to be 
most suitable because of ease of 
removal and the fact that they could 
be maintained in a saleable condi- 
tion with less loss. Although eye 
muscle size had a rather poor rela- 
tionship to weight of carcass lean, 
the weight of the entire muscle was 
a good index of total lean. This in- 
dicates that length of the muscle is 
just as important as area and would 
raise the question of how much 
stress should be placed on eye mus- 
cle area in carcass evaluation. 

Kansas workers (Jour. An. Sci. 
18:1480) successfully estimated the 
depth of eye muscle in live lambs 
by use of a needle probe. Although 
the method would have been very 
useful a few years ago, the applica- 
tion of ultrasonic principles to ob- 
tain the same measurement was 
described by Cornell researchers 
(Jour. An. Sci. 18:1483) and would 
appear to out-mode the needle 
probe method. 

Nebraska investigators (Jour. An. 
Sci. 18:1469), by use of a hypoder- 
mic thermistor probe, were able to 
determine the fat covering on live 
steers quite accurately. It was ob- 
served that a marked rise in tem- 
perature occurred on passing from 
fatty tissue into muscle. Variation 
in temperatures of the _ tissues 
occurred as environmental tempera- 
ture changed, which would limit the 
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A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the second in a series of 
monthly reviews of reports on current research in 
the field of meat and allied products. 


usefulness of the technique. Fur- 
thermore, the ultrasonic method 
would appear to be equally reliable 
and more humane. 

Investigations on the effects of 
scalding temperatures upon tender- 
ness of poultry have implications 
which may be important in scalding 
hogs. Purdue workers (Food Tech. 
13:489) reported that tenderness de- 
creased as temperature and dura- 
tion of scalding were increased. The 
toughening effect of high tempera- 
tures and longer scalding times ap- 
peared to be related to the depth 
of heat penetration in muscle tis- 
sues of the animals. 

Home Economics research at Pur- 
due (Food Tech. 13:707) reported 
that cooking at 145°F. for 30 hours 
produced lower cooking losses, high- 
er moisture retention, more juici- 
ness, a better texture and more ten- 
der meat than that cooked at 155°F. 
Since the difference in temperature 
was not large and both treatments 
would be rated as low temperature 
methods, the importance of using 
lower temperatures for cookery in 
order to obtain maximum palatabili- 
ty is emphasized. 

Kropf and Graf (Food Tech. 13:- 
719), working with a large number 
of steer, heifer and cow carcasses 
of various weights, reported that 
steaks from steer carcasses were 
rated lower, both for overall pref- 
erence and tenderness, than steaks 
from cows and heifers of similar 
grade. Tenderness ratings were 
further verified by similar trends in 
shear values. Steaks from 400- to 
500-lb. carcasses were preferred over 
steaks from the heavier carcasses 
(600 to 700 lbs. and 800 to 900 lbs.). 
Thus, this study indicates that heif- 
ers and young cows can be ex- 
pected to give at least as much eat- 
ing satisfaction as steers of similar 
grade and weight and that the high- 
er prices paid for live steers could 
be justified only on the basis of 
yield and cutability. 

Mason and Taimuty (Food Tech. 
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CARGO 
COOLERS 


MECHANICAL 
TRUCK REFRIGERATION 
SYSTEMS 


@ Units for every type of truck 
@ Ultra-modern, package unit design 


@ Extremely rugged construction utilizes 
industry-wide standard components 


@ Service and replacement parts readily 
accessible through national network of 
Hunter sales and service outlets 


@ Electric standby power optional on all 
models 


@ Full-year warranty, backed by 
20 years’ experience in design 
and manufacture of transport 
temperature control systems 


© Lowest initial cost in the industry 

@ Cost less to operate and maintain 

@ Light in weight — bigger payloads 

© Compact — occupy less cargo space 
@ Easy to install, easy to service 

@ More refrigeration per pound of weight 
@ More refrigeration per dollar of cost 
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13:704) reported on the long range 
impact of irradiation on food proc- 
essing, distribution and marketing. 
They predicted that irradiated foods 
will become available to consumers 
in the mid to late 1960’s. On the 
basis of acceptance of other tech- 
nological advances by the food in- 
dustry, they further predict that by 
1980 irradiation will have a meas- 
urable impact on the food field Al- 
though the authors’ views are strict- 
ly based on the history of other 
advances in food processing and 
handling, they disregard other prom- 
ising innovations which have failed 
to be adopted by the food industry in 
arriving at their conclusions. Never- 
theless their views are stimulating 
and could well indicate the shape of 
things to come. 


Two-for-One Split of 
Hormel Common Approved 


The proposal of the board of di- 
rectors of Geo. A. Hormel & Co., 
Austin, Minn., to 


split common 
stock two for 
one, effective 


January 29, was 
approved by 
stockholders of 
the company at 
their annual 
meeting in 
Austin. The pro- 
posed quarterly 
dividend of 35¢ a 
share on the doubled number of 
shares will amount to a 12 per cent 
increase over the 62%4¢ rate the 
Minnesota meat packing company 
has been paying. 

Stockholders also were informed 
of the action of the board in calling 
all preferred stock, effective Febru- 
ary 15. Each share of preferred will 
be redeemed for $105, plus the $1.50 
quarterly dividend payable February 
15, 1960. 

Although the 1959 fiscal year in 
which Hormel had net earnings of 
$5,839,104 on sales of $401,722,839 can 
be called “satisfactory by packing 
industry standards,” president R. F. 
Gray told the stockholders, “of each 
dollar of sales, 9842¢ was spent for 
raw materials, payroll, taxes, sup- 
plies and services and but 142¢ was 
left to pay dividends and replace 
needed buildings and equipment.” 

Gray named 30 substantial im- 
provements in Hormel operations or 
products during the 1959 year and 
said he could name 100 if time per- 
mitted him to do so. 

“Automation, at times, has become 
a matter of survival and not just a 
method of increasing profits,” the 
Hormel president explained. “It may 





R. F. GRAY 


also carry with it a factor of better 
quality control.” 

Hormel treasurer George W. Ryan 
reported that the aggregate invest- 
ment of the stockholders in the com- 
pany—the difference between assets 


~ 


and liabilities—was $40,982,567 at the © 


year’s end, compared with $22,182,- 
166 in 1949 and $11,083,758 in 1939. 


Dr. Kerr to Head Armour 
Automation Fund Group 


Dr. Clark Kerr of Berkeley, Cal., 
president of the University of Cal- ~ 


ifornia and a nationally-known labor — 


arbitrator, has been named impartial 


chairman for the automation fund © 


committee set up by two labor un- 
ions and Armour and Company. 
Dr. Kerr’s acceptance was an- 
nounced jointly by the company and 
the two unions, the United Packing- 
house Workers of America and the 
Amalgamated Meat Cutters and 
Butcher Workmen of North Amer- 
ica, both AFL-CIO. The automa- 
tion fund committee was formed 
as part of the August 31 agreement 
between the company and the un- 


ions. In addition to the impartial — 


chairman, the committee will con- 


sist of four management represent= — 
atives and two members from each — 


of the two unions. 


As outlined in the agreement, — 


duties of the automation fund com- 


mittee are: “to utilize the company ~ 
contributions to the fund for the | 
purpose of studying problems re- ~ 


sulting from the modernization pro- 


gram and making recommendations — 


for their solution, including train- 
ing employes to perform new duties 
and changed jobs and promoting 
employment opportunities 
the company for those affected.” 
Company contributions, not to ex- 


ceed $500,000, will be calculated on — 
the basis of 1¢ per cwt. of product © 
shipped from the plants represented 


by the unions. 
“This demonstration of teamwork 


within — 











between Armour and Company and | 
the two unions representing its em- 7 
ployes is a fine example for man- ~ 
agement and labor throughout the © 
country, for it is a joint effort to | 


solve an inevitable problem—the ef- 
fect of scientific progress on both 
industry and on its workers, and on 


the general public, for the good of | 


all,” said Dr. Kerr in accepting. 


U. S. Lard, Tallow Exports Up 


eset ne 


Exports of lard from the United : 
States rose 54 per cent to 497,000,000 | 


Ibs. in the first 10 months of 1959. 
Tallow-grease exports at 1,172,000,- 
000 Ibs. were up 27 per cent. 
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Architect Discloses Plans for Venezuelan Packing Plants 


LANS are currently being drawn 

for the first of four Venezuelan 
meat packing plants that will be as 
modern as any plants in the United 
States in equipment and methods 
and will meet sanitary and inspec- 
tion requirements equal to those 
of the Meat Inspection Division, 
U.S. Department of Agriculture. 

The foregoing information has 
been supplied by William H. Everds 
of the architectural firm of Hen- 
schien, Everds & Crombie, Chicago, 
who returned recently from Ven- 
ezuela where he conferred with cat- 
tle growers association and govern- 
ment officials on plans for the de- 
sign and construction of the first of 
the four proposed packing plants. 

The South American country of 
Venezuela has been divided by the 
government’s agricultural depart- 
ment into four cattle raising dis- 


tricts, Everds explains. Latest plans 
call for a centrally located meat 
packing plant in each district to 
process the livestock. The plants are 
to be built with financial assistance 
from the government. 

Everds says the first plant will 
be constructed near Calabozo— 
about 200 miles southwest of Cara- 
cas—at the edge of the pampas by 
Frigorifico Industrial El Rastro, C.A. 
of El Guarico. A dam 10 miles in 
length has been built at Calabozo 
across the El Guarico river and has 
formed a 30-mile long lake which 
is used to irrigate approximately 
300,000 acres of land during the 
area’s six-month dry season. 

The major agricultural crops in 
this area, according to Everds, will 
be rice (known as “white gold’) 
and forage crops. He points out 
that range cattle, which have an 








CONTINUOUS stuffing unit at Trenton Foods, Inc., Kansas City, Mo., permits 
six employes to fill with ease cans holding 1 Ib. 13 oz. of pork and gravy 
product. Approximately 50,000 Ibs. of product are run through the machine 
on an eight-hour shift with the six-man team. Pork and gravy reportedly are 
packed solidly into cans with minimum effort. Pictured is plant's newest stuffing 
machine, which brings the number of such stuffers used at the Trenton op- 


| 
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eration to two, according to management of the Kansas City organization. 


average live weight of 375 lbs., will 
be finished on this grazing land. The 
irrigated land is divided into 600- 
acre farms known as “parcelas.” 

Capacity of the packing plant at 
Calabozo, according to the architect, 
is expected to be 400 cattle per six- 
hour day, with killing on the rail, a 
small modern hog kill, hide curing 
and complete rendering. 

Everds visited the city of Tur- 
mero which reportedly has the most 
modern slaughterhouse in the coun- 
try. His vivid description of the 
stunning technique used follows: 

“Although the plant had a knock- 
ing pen, the cattle were not stunned 
by means of a blow. They were stuck 
in the back of the neck (about 8 
to 12 in. behind the horns) with a 
sword-type weapon having an 18- 
in.-long blade. About eight ‘stabs’ 
were noted before a vital spot was 
reached and the animal lapsed into 
unconsciousness. I was told that in 
more primitive plants which have no 
knocking pens, the ‘knocker’ rides 
on the animal’s back and does his 
stabbing.” 

After the cattle are stunned in 
this manner, they are hoisted up 
and their throats are slit. 

Everds says the Venezuelan peo- 
ple do not like fat, so the hogs, after 
dehairing, are skinned and the fat 
is removed with the skin. These 
whole skins (with the fat) are ren- 
dered in open kettles to make a 
product known as “chicharron,” 
which would be similar to our open 
kettle lard cracklings, he explains. 
This product is considered a great 
delicacy by the Venezuelans and is 
eaten instead of bacon. Everds has 
discovered that bacon is imported 
and eaten mostly by foreigners. 

He visited a sausage plant which, 
he says, had some good-quality 
beef carcasses from Calgary, Alta., 
Can. He was told that no butcher 
would buy them because they were 
too fat. Consequently, they were 
to be used in sausage production. 

Everds was a guest of a cattle 









10 REASONS WHY THE NEW SIMPLEX BRINE PUMP IS GOOD NEWS FOR YOU! 


1. The new Simplex Pump ELIMINATES all mov- 6. 
ing parts that cause delay and repairs. 7. 
2. It is guaranteed to be 30% FASTER than 
x other brine pumps. 8. 












filling. 


3. Tank is made of 14-inch No. 316 stainless 
steel plate and WILL LAST A LIFETIME. 

4. Has Air-intake filter. 9 

S. A 3-inch opening at top provides easy ac- 
cess for INSPECTION as well as convenient 
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Tank can be used for mixing brine. 

Glass gauge at base indicates contents and 
lets you know when tank needs refilling. 
A SIZE TO MEET YOUR NEEDS . . . 20-gallon, 
40-gallon, 75-gallon or 150-gallon .. . or 
made to your specifications. 

EASY TO OPERATE ... simply open the air 
valve and begin pumping. 

10. USE AS MANY OPERATORS AS YOU NEED 
- + « simply by lengthening the outlet pipe. 


THE SIMPLEX BRINE PUMP has been approved by the U. S. Department of Agriculture. 
Territories open for distributorship ... for further information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 DARLING STREET 


OGDEN, UTAH 


19 


Fully automatic, continuous stuffer, 


partioner, con-filfer Air, water or hydraulic stuffer. 


Dual stations can be 
supplied 





High speed Frankfurter linker. 200 every minute. Europe's first push-button skinless sausage machine 
No casings! No labour! No worry! 
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Heavy duty dicer. Accepts frozen meat. 


High speed automatic mincer. 














Inquiries for these outstanding machines should 
be addressed to Foodtech Limited, the sales 
organisation for H. Heike & Co., and Franz 
Rohwer K.G. Foodtech experts, under the 
personal direction of Mr. P. H. Hilgeland, a 
“Meister” for over twenty-five years, are known 
all over the world as specialists in the latest 


production methods, layouts and techniques. 


Write now to P. H. Hilgeland, Esq., Managing Director 


Foodtech Ltd 


581a and 581b, Green Lanes, London, N.8, England 
or Rehmbrook 112, Hamburg/Popp, Western Germany 


Reputable agents required in all states. mah SoS Oe ee 
Accepts any kind of frozen meat. 


Capacity up to 500 Ib. 


THE NATIONAL PROVISIONER, JANUARY 2, 1960 








growers association official at a pri- 
vate club where the big Sunday at- 
traction was a sport called “Los 
Toros Coleados,” or throwing the 
bull. His description of the colorful 
pastime follows. 

The sport is conducted in an en- 
closure which is about 50 ft. wide x 
600 ft. long, with bleachers on the 
sides usually occupied by enthusi- 
astic spectators. Three or four riders 
on specially trained horses are sta- 
tioned at one end of the enclosure 
as the bull is released. 

In chasing the animal, the riders 
strive to grasp the bull’s tail with 
their bare hands. The rider who 
clutches the tail then attempts to 
outrun the bull and throw him. If 
he succeeds in throwing the ani- 
imal, all is well and good. But if he 
throws it and rolls it over, he re- 
ceives bright-colored ribbons from 
admiring senoritas, as well as an 
enthusiastic ovation. 


Federal Meat Inspection 


Granted to Six Plants 

The Meat Inspection Division, 
U. S. Department of Agriculture, 
has granted inspection to six plants 
and withdrawn it from five. 

The newly-approved plants are: 
Queen City Packing Co., Inc., Mill 





st. rd. and Barnes ave., Springfield, 
Mo.; Farmers Commission Co., Inc., 
830-832 Fulton st., Chicago 7; The 
Rath Packing Co., 2311 Amelia st., 
mail, P. O. Box 5207, Dallas, Tex.; 
Tony Downs Foods Co., 418 Bengal 
ave., Madelia, Minn.; Colombo’s It- 
alian Pizza Bakery, Inc., 3400 Ross 
ave., Dallas 1, Tex., and Blue Bird 
Food Products Co., 834-838 N. Sec- 
ond st., Philadelphia 23, Pa. 

Plants no longer under federal 
inspection are: Rosenthal Packing 
Co., Inc., 1101 NE 23rd st., mail, P. O. 
Box 4155, Stock Yards Station, Fort 
Worth, Tex.; Vermont Dressed Beef 
Co., Inc., R.F.D. 2, St. Albans, Vt.; 
Salinas Dressed Beef Co., Inc., Bay- 
shore hwy., mail P. O. Box 507, San 
Jose 3, Cal.; Dawson Meat Co., Inc., 
370 12th st., San Francisco 3, Cal., 
and La Bella Foods, Inc., 711 Jeffer- 
son st., Clovis 2, Cal. 


Feeders Ask Inquiry on 
Meat, Livestock Imports 


The Corn Belt Livestock Feeders 
Association has filed a request with 
the U. S. Tariff Commission for an 
investigation to determine whether 
increasing imports of meat and live- 
stock are injurious, or threaten to 
cause injury, to domestic feeders of 
cattle and hogs. (The agency will 


take up that question in regard to | 


lamb, mutton and sheep at a hearing 
on March 22.) 


The latest request came after a 
thorough and comprehensive study | 
by the Corn Belt group’s board of | 
directors, said president John H. Lit- © 


zelman of Vermillion, S. D. Feeders 


have been increasingly alarmed at | 
the rapid rise in imports for some | 


time, he explained. 


In 1959, U. S. imports of meat ex- : 
ceeded one billion Ibs. for the first § 


time in history, enough to provide 


54% lbs. more meat per person in the | 
civilian population, Litzelman point- | 


ed out. Adding the live animals that 
have been imported in 1959 to the 
tonnage of meat brings total imports 
to 9 per cent of the United States 
meat supply. 


“Under conditions of moderate 


supply,” Litzelman said, “the market 
for meats in the U. S. can generally 
absorb some imports without serious 
consequences. However, when the 
market is saturated with domestic 
production, as is the case now, even 
a small percentage of imports can 
cause drastic price declines. The 
present rate of imports, at nearly 10 
per cent of domestic supply, is com- 
ing when as little as 2 to 3 per cent 
would cause injury to domestic feed- 
ers,” according to the president. 








Entered By 
CERVIN MFG. 


ELECTRIC STUNNING 
FOR HOGS 


COMPLETE LINE OF QUALITY 


SEASONINGS 7 








Minneapolis, Minn., Jan. 2. Curt Cervin, head of Cervin 
Electric Manufacturing Company here, announced this 
week that his firm is now manufacturing the “STUN- 
O-SLAUGHTER” for electrical stunning of hogs. 

Cervin reported that the “STUN-O-SSLAUGHTER” 
has been on the planning board, going through tests and 
design changes for over a year. He is now satisfied with 
testing results and has the “STUN-O-SLAUGHTER” 
ready for the trade. The “STUN-O-SLAUGHTER” will 
make it possible to stun hogs safely, instantly, and 
easily without any injury to them, Cervin said. 

Cervin’s first venture into the stunning equipment 
field in 1941 produced the SAFETY KNIFE and STUN. 
NER, that enabled poultry processors to safely stick 
and stun poultry in one operation. This led to the 
“STUN-O-MATIC”, the automatic, electric poultry and 
turkey stunning unit. The “STUN-O-MATIC” was 
immediately accepted by the processing trade. Farm- 
ers Produce Company of Wilmar, Minn. immediately 
increased their speed from 1,800 turkeys per hour to 
2,300, with one man doing the sticking. Today the 
speed is 3,400 per hour with one man still doing 
the sticking. The firm also manufactures the “STUN- 
O-RAB” for rabbit producers. 

The next issue of The Provisioner will carry further 


details on the Cervin “STUN-O-SLAUGHTER.” 


CERVIN ELECTRIC MFG. CO. 
MINNEAPOLIS 10, MINN. 
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Geo. Hess 
Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards ° Indianapolis 21, Ind. 





HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 
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MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 
The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 











22 





THE NATIONAL PROVISIONER, JANUARY 2, 1960 


Pr 
decli 
full » 
large 
Slau 
ing | 
meat 
kill 1 
186,0 
duct 


Week 


Dec. 
Dec. | 
Dec. 


Week 


Dec. 








Says ‘ 
Be W 

Rese 
maker 
was u 
penter 
cialist 
nia, d 
recent 


















ALL MEAT... output, exports, imports, stocks 








Holiday Cuts Deeply Into Meat Production 


Production of meat under federal inspection in the holiday week 
declined sharply to 347,000,000 lbs. from 437,000,000 lbs. for the previous 
full week. However, volume of output last week was about 15 per cent 
larger than the 301,000,000 lbs. produced in the same short week of 1958. 
Slaughter of all livestock was down sharply due to curtailed market- 
ing and slaughter operations. However, butchering of all classes of 
meat animals, except that of sheep, was larger than last year. Cattle 
kill was about 34,000 head above the 1958 count and hog slaughter about 
186,000 head larger than last year. Estimated slaughter and meat pro- 
duction by classes appear below as follows: 





Lambs, 369,561. 





BEEF PORK 
Week Ended ber Prod (Excl. lard) 
M‘s Mil. ibs. Number Production 
BS a EE Sp voice wc x Me aie'e 274 165.5 1.200 164.9 
ee eee 345 204.6 1,545 209.5 
REL UE ee wepensawssas’s 240 145.1 1,014 138.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. ibs. Number Production PROD 
M‘s Mil. Ibs. Mil. Ibs. 
MEME © (0 ab t's gk acecelaos 75 8.2 177 8.7 347 
RENE EEE, ec Cb ci vin cccincces 105 11.3 230 11.3 437 
Sy CM EE eos a cat ccveeenes 74 8.1 188 9.4 301 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
EG EEE bck cyte cwsiaiiicies 1,060 604 241 137 
pe ee oe 1,040 593 240 136 
a AR RNa eee 1,073 605 241 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
rere 195 110 101 49 — 37.2 
= rrr 190 108 101 49 = 47.8 
A icc daas cistns cue 193 109 103 50 14.6 35.7 








Says ‘Good’ Grade Lamb May 
Be Worth More To Some People 


Research into the average home- 
maker’s grade preference of lamb 
was urged by Dr. G. Alvin Car- 
penter, livestock marketing spe- 
cialist at the University of Califor- 
nia, during his speech before the 
recent Sheep and Wool Days pro- 
gram at Cornvallis, Ore. 

The question is, “does the average 
homemaker insist on ‘Choice’ grade 
when she buys lamb, or would she 
just as soon buy the lower-priced 
‘Good’ grade if the cuts had less 
fat?” Dr. Carpenter suggested that 
some consumers might be willing to 
pay more for “Good” grade lamb if 
they could get it with as little fat 
as possible. 


U.K. Lard Imports Increase; 
U.S. Jan.-Sept. Share At 69% 
Imports of lard into the United 
Kingdom in 1959 are up sharply 
from 1958, which was the highest 
level of recent years. Imports during 
January-September were 245,100,000 
lbs., compared with 177,300,000 Ibs. 
in the same period last year. 
Shipments from the United States, 


up 79 per cent, accounted for 69 per 
cent of total U.K. lard imports, com- 
pared with 53 per cent in January- 
September 1958. Imports from 
France, Canada, and Sweden also in- 
creased. Exports from North Amer- 
ica were aided by lower prices and 
the development of bulk tanker 
shipments which reduced the cost. 
U.K. lard imports, by country of 
origin are listed below as follows: 
Jan.-Sept., 1958 Jan.-Sept., 1959 


Per cent Per cent 
Origin Quantity of total Quantity of total 
Un. States .... 94,275 53.2 68,890 68. 
Denmark ..... 17,273 9.7 14,614 6.0 
i, Ee 25,449 14.4 29,469 12.0 
Belgium ....... 18,678 10.5 10,634 4.3 
Holland ....... 17,876 10.1 10,236 4.2 
COMER 6. ceda0. 140 0.1 8,235 3.4 
Sweden ....... 2,525 1.4 2,917 1.2 
ee 1,059 0.6 142 ie 
BCR: osc civies 177,275 100.0 245,137 100.0 


Chicago Port Exports, 1959 
The port of Chicago shipped ov- 
erseas during the 1959 season over 
75,000 tons of lard and more than 
12,000 tons of tallow, the Chicago 
Board of Trade, has reported. The 
bulk of the lard was exported to 
the United Kingdom and most of 
the tallow to Holland. There was 
also a substantial tonnage of meats 
and other packinghouse products. 
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Meat Output In 1960 Will Set 
New Record, Says AMI Official 

Meat production in 1960 will reach 
an all-time high of 28,300,000,000 
Ibs., a gain of 4 per cent from 1959, 
George Stark, chairman of the 
American Meat Institute, predicted 
recently. 

The record production will raise 
per capita meat consumption in 1960 
by about 24% lbs.—from 158.2 lbs. in 
1960 will be beef, with supplies up 
increase in population, Stark said. 

Most of the additional meat in 
1960 will be beef with supplies up 
3 per cent, from 13,500,000,000 lbs. 
to 14,300,000,000 Ibs. Pork supplies 
next year are expected to be about 
12,000,000,000 lbs., or approximately 
the same as in 1959. 

Stark said the over-all business 
outlook for the meat industry in the 
1960s is favorable. 


Slate Washington Hearings 
On Effects Of Lamb Imports 


An investigation and a_ public 
hearing for March 22 have been 
scheduled by the U. S. Tariff Com- 
mission to determine if imports of 
lamb, mutton, sheep or lambs are 
injurious to the domestic industry 
producing the same products. 

The order for the investigation 
was issued after a request for an 
investigation into the situation from 
the National Woolgrowers Associa- 
tion, the National Lamb Feeders As-- 
sociation and individual producers. 

The hearing will be held at 10 
a.m. in the Tariff Commission Build- 
ing, 8th and East streets, NW, Wash- 
ington, D. C. Individuals wishing to 
appear and be heard should notify 
the commission secretary in writing 
at least three days before the hear- 
ing, it was suggested. 

It will be determined whether im- 
ports of “lamb and mutton, fresh, 
chilled or frozen, sheep and lambs 
... are being imported into the 
United States in such increased 
quantities . . . as to cause or threat- 
en serious injury to the domestic 
industry producing like or directly 
competitive products.” 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Oct., 1959- 


58, as reported by the USDA, in 00’s. 
CATTLE CALVES HOGS SHEEP 
State °59 °58 ‘59 58 °59 58 °59 ‘58 


Ala. 13.6 19.2 3.8 84 825 605 — 0.1 
Fla. 23.4 31.5 13.4 15.7 50.5 505 0.1 0.1 
Ga. 248 31.5 3.7 13.5 127.0 152.0 0.1 0.6 
Total 61.8 82.2 20.9 37.6 260.0 263.0 0.2 08 
Jan.-Oct. 

1959 607,500 182,800 2,426,000 3,100 
an.-Oc' 

1958 785,300 302,100 2,312,500 3,800 
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PROCESSED MEATS 


SUPPLIES 








below as follows: 


Country of origin 
Argentina 
Australia 

Brazil 

Canada 


Fresh meats and edible offal 


Lamb and 
Mutton Pork 


Pounds 


Meat Imports Down In Nov.; Below 1958 


Entry of 62,546,567 Ibs. of foreign meat into the United States in 
November represented a slight drop from October volume of 63,513,- 
854 lbs. and about a 20 per cent decrease from November 1958 volume 
of 75,708,234 Ibs. Of November 1959 meat imports, 15,114,854 lbs. came 
from Australia, or slightly above such movement in October, but con- 
siderably more than last year’s 2,018,297 lbs. for the month. Shipments 
from New Zealand at 8,384,521 lbs. were also slightly larger than in 
October. U. S. meat imports by country of origin in November are listed 


Cured meats 
Beef Pork 
Pounds Pounds 
422,981 


Venezuela Plans To Develop 
Its Meat Packing Industry 


The government of Venezuela in- 


tends to invest 18,000,000 bolivars | 


($5,300,000) within the next few 
years on development of the meat 
packing industry and modernization 


of existing plants, the Foreign Ag- © 


ricultural Service has revealed. 
Regional cattlemen’s associations 
have proposals for the establishment 
of cooperative plants and the na- 
tional group has plans for a 5,000,- 
000 bolivar ($1,500,000) plant to be 
located in the city of El Tinaco. 
Venezuela is striving for self- 
sufficiency in meats. However, the 
government intends to allow im- 


C 


Steers, & 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 
Good, 
Bull 
Comme 
Canne! 


ports of hams and other meat prod- 
ucts until the domestic industry can 
supply local demand. 


8,190,670 
2,965,981 
New Zealand 7,634,101 
Paraguay 
Poland 
Uruguay 
All others 
Totals—Nov. 
Nov. 1958 


4,069,503 
38,055,266 3,570,056 
37,162,573 1,721,600 6,110,415 
Canned meats————— Sausage 
Beef Pork Miscel. (treated) 
Pounds Pounds Pounds Pounds 
4,275,143 
10,332 
615,742 
14,171 
19,956 


1,187,712 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Nov. 1959-658, 
as reported to THE PROVISIONER: 
 caaati 


7 
12,578,298 
General 
miscel. 
Pounds 
986,298 
117,190 


937, 626 


Totals 

Pounds 
5,684,422 
15,114,854 
802,709 
5,874,089 


Country of origin 

Argentina 

Australia 

Brazil 

Canada 294,291 

2,426,299 
274,335 

3,502,525 


15,152 
241,872 
203 


one.7i1 Cattle, head 
Calves, head 
Hogs, head 
Sheep, head 


29,118 


New Zealand 

Paraguay 

Poland 

Uruguay 

All others 

Totals—Nov. 1959 
Nov. 1958 





23,103 
8,534,698 
8,588,319 


905,226 114,870 


62,546,567 


"620, 718 75,708,234 








inspectors. 
taled 362, 


Meat and lard ees for No- 
vember 1959-58 (in Ibs.) were: j 


Sausage 

Pork and beef 

Lard, substitutes 
Totals 
As of Nov. 30, 1959, California had 123 meat 


Plants under state inspection to 
and plants under state approved 
municipal inspection numbered 50. 





DOMESTIC SAUSAGE 

Pork sausage, bulk, (cl. Ib.) 

in 1-lb. roll 28% @31% 
Pork saus., sheep cas., 

in 1-lb. package 
Franks, sheep casing, 

in 1-lb. package . 
Franks, skinless, 

in 1-lb. package 
Bologna, ring, bulk 
Bologna, a.c., bulk 
Smoked liver, n.c., bulk 444% @52 
Smoked liver, a.c., bulk 36 @43 
Polish sausage, 

self-service pack. ....56 @69 
New Eng. lunch spec. 59 @65 
Olive loaf, bulk 
Blood and tongue, n.c. 
Blood, tongue, a.c. 
Pepper loaf, bulk 
Pickle & Pimento loaf 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. 
New Eng. lunch spec., 

sliced, 6, 7-0z, doz. ..3.66@4.92 
O.L. sliced, 6, 7-0z., doz. 2.66@3.84 
P.L. sliced, 6-0z., doz. . 2.51@3.85 
P&P loaf, sliced, 

6, 7-0z., dozen 


Ye 
-48% @66 


- 42% @49% 
- 2.60@3.60 


2.51@3.60 


DRY SAUSAGE 
dcl., Ib.) 


Cervelat, ch. hog. bungs 1.01 @ 1.03 © 
63@65 


Thuringer 
Farmer 


Salami, Genoa style ...1. 
Salami, cooked 
Pepperoni 

Sicilian 

Goteborg 

Mortadella 
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CHGO. WHOLESALE 


SMOKED MEATS 


Tuesday, Dec. 29, 1959 
Hams, skinned, 14/16 lbs. 
wrapped 
Hams, skinned, 14/16 Ibs. 
ready-to-eat, wrapped .... 
Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16-18 lbs., 
ready-to-eat, wrapped .... 
Bacon, fancy, de-rind, 
8/10 Ibs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped . 
Bacon, No. 1, sliced 1-lb heat 
seal, self-service pkg. 40 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
kernel for saus. 
All-spice, prime ... 96 
Resifted 1.01 
Chili pepper 26 56 
Chili powder 
Cloves, Zanzibar .... 
Ginger, Jam., unbl. . 47 
Mace, fancy Banda . 3.50 
East Indies 
Mustard flour, fancy 
No. 1 
West Indies nutmeg 
Paprika, Spanish 
Cayenne pepper 
Pepper: 





SAUSAGE CASINGS 
(Lel prices quoted to manu- 
facturers of sausage) 

Beef rounds: (Per set) 
Clear, 29/35 mm ....1.15@1.20 
Clear, 35/38 mm. ....1.20@1.25 
Clear, 35/40 mm. .... 1.05 
Clear, 38/40 mm. ....1.10@1.25 
Clear 44 mm./up .....1.85@1.95 
Not clear, 40 mm./dn. . 75@ 85 
Not clear, 40 mm./up . 85@ 95 

Beef weasands: 

No. 1, 24 in./up ...... 
No. 1, 22 in./up 

Beef middles: (Per set) 
Ex. wide, 2% in./up ..3.60@3.85 
Spec. wide, 2%-2% in. 2.45@2.70 
Spec. med. 1%-2% in. .1.75@2.00 
Narrow, 1% in./dn. ..1.15@1.30 

Beef bung caps: 

Clear, 5 in./up 

Clear, 444-5 inch ..... 
Clear, 4-4% inch 
Clear, 34%-4 inch 

Beef bladders, salted: 
7% inch/up, inflated .. 
6%-7% inch, inflated .. 14 
5%-6% inch, inflated .. 12@ 14 

Pork casings: (Per hank) 
29 mm./down ........ 4.45 @4.55 
29/32 MM. cscccccccese 4.35 @5.00 
ee ae 3.20@3.35 
35/38 mm. t 
38/42 mm. ......0200002 

Hog bungs: 

Sow, 34 inch cut 
Export, 34 in. cul ........ 
Large prime, 34 in. ......42@45 


Small prime 
Middles, cap off 
Hog skips ........ 
Hog runners, green 


(Each) 
21 


Sheep —" 
26/28 


FOAM HANS: 65.0 005 5055 1.35@1.45 


CURING MATERIALS 

Nitrite of soda. in 400-Ib. Cwt. 

bbis., del. or f.0.b. Chgo $11.9 
Pure refined gran. 

nitrate of soda p 
Pure refined powdered nitrate 

of soda 8. 
Salt, paper sacked, f.o.b. 

Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 

bags, f.0.b. whse., Chgo. . 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 
Refined standard cane 

gran., delv’d. Chgo 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 
Ex-warehouse, Chicago 


SEEDS AND HERBS 
dicl., Ib.) 
Caraway seed .. 
Cominos seed 
Mustard seed 

fancy 

yellow Amer. 
Oregano ..... 
Coriander, 

Morocco No. 1 .... 
Marjoram, French . 
Sage, Dalmatian, 

No. 
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Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, a 











FRESH MEATS... Chicago and outside 



























































































CHICAGO 
! : Dec. 28, 1959 
a in- 
‘wall CARCASS BEEF BEEF PRODUCTS 
Ivars Steers, gen. range:  (carlots, Ib.)  rozen, carlots, Ib.) 
few Prime, 700/800... .none qtd. Tongues, No. 1, 100’s .. 2916n 
Choice, 500/600 ...... 4ln 7 “ 
Tongues, No. 2, 100 S$ ..26 @27 
meat Choice, 600/700 ...... 401% @ 41 east lar 100° 131 
: Choice, 700/800 || ||| 40 vere’ wasular 100’s .. Ya 
ation , 00/600 38 Livers, regulr, 35/50’s 234on 
Good, ros bial ames Livers, selected, 35/50s 2814n 
ee: sao 
ull... 2 Tripe, scalded, 100’s | 6% 
Commercial cow .... 29% Lips, unscalded, 100’s . 8n 
tions Canner-cutter cow ... 29% Lips, scalded, 100’s ._ 12n 
WRWION cake Wks ev box, 5% 
ment PRIMAL BEEF CUTS rs nol gg a 
na- Prime: (Lb.) o. Sees Ceres eve ‘4 
Rounds, all wts. ....53  @ 531% 
000, Tr. loins, 50/70 (cl).82 @98 FANCY MEATS 
0 be Sq. chux, 70/90 ..... 39 Beef tongues: (el. Ib.) 
Arm chux, 80/110 ...36 @3814 corned, No.1 ....... 35 
0. Ribs, 25/35 (cl) ..... 65 @70 corned, No.2.) |’ 30 
self. oe A "ei 7 “— breads, 6/1 2oz. .. a 
avels, ae a ee Se 1. 
_ the Flanks, rough No. 1: 12% Calf tongues, 1-Ib./dn. 31 @39 
: Choice: 
Im- / 1 
rod- J Forests? Sse." $2 BEEF SAUS, MATERIALS 
i Rounds, 70/90 Ibs 50 @51% FRESH 
can Tr. loins, 50/70 ..... 70 @78 Canner-cutter cow meat (Lb.) 

Sq. chux, 70/90 ..... 39 

Arm chux, 80/110 ...36 @ 3814 tk, SOE eee 41 @ = 

Ribs, 25/30 (lel) ....63 @67 bg tees bk fe 46% 

Ribs, 30/35 (cl) |__| 60 @64 Lacon! — Mess ess 

srieote 0 aes eeale 7 75/85%, barrels ..... 31 @32 

‘ et Weg Beef trimmings, 
: eaten “nt —_ 85/90%, barrels ..... 36n 
‘ive- ) Boneless chucks, 
Ls oe AR Ts 45 @47 2 
58 Sq. chucks ...... ||" ' 36 @37 eee 41 @4 
’ Pixs 27 @29 Beef cheek meat, 
Rites. gs 53 @54 trimmed, barrels ... -24 @24% 
Loins, trim’d, | "" eee. 63 @65 Beef head meat, bbls. 234on 
a TT he = Veal trimmings, 
boneless, barrels --.41 @42 
ry COW, BULL TENDERLOINS 
gi fl CAC grade, fresh Job lots VEAL SKIN-OFF 
33,946 peso yee/down wees a4 ; a _ (lel careass prices, ewt.) 
NE Sew: 475 the. 52225052: ute 258 Prime, 120/150 "21.1.7 $3:00@84.00 
; Sane eeiee thee te es ties 1.20 Choice, 90/120 |.'' 48.00@50.00 
9,338 i ere ad  E 12@.120 Chotee 190/180 | 7" *” 47.00@50.00 
9,563 Good, 90/150 ........ 42.00 @ 45.00 
17159 Com’l., 90/190... . 2! 37.00@39.00 
16,055 CARCASS LAMB Utility, 90/1909 ...... 33.00 @ 36.00 
meat (cl prices, ewt.) Cull, GO/128) 20... 6555 29.00 @32.00 
n to Mebescay on ES 38.00 @ 40.00 
rime, 45/55 ......__ 36.00 @ 38.00 
] Prine se aaa 35.00 @ 36.00 BEEF HAM SETS 
Choice, 30/45 |... 1) |” 38.00 @ 40.00 Insides, 12/up, Ib. +++ 514% @52 
ae 3 Choice, 45/55 |... 1) |’ 36.00 @ 38.00 Outsides, 8/up, Ib. --.50% @51 
Choice, 55/65 .... 11 || 35.00 @ 37.00 Knuckles, 714 up, Ib. - 51% @52 
~y" Good, all wts. ... 27 |’ 34.00 @ 37.00 n-nominal, b-bid, a-asked 
75.35 z 
04.25 
14 PACIFIC COAST WHOLESALE MEAT PRICES 
1.45 Los Angeles _ San Francisco No. Portland 
Dec. 28 Dec. 28 Dec, 28 
FRESH BEEF (Carcass); 
: STEER: 
74 Choice, 5-600 ESS Vesna $43.00 @ 45.00 $44.00 @45.00 $45.00 @ 46.00 
I. Choice, 6-700 Ibs. -+. 41.50@44,00 42.50@ 44.00 43.00@ 45.00 
6 Good, 5-600 Ibs. 41.00 @ 43.00 42.00 @43.00 42.00 @ 44.00 
5. Good, 6-700 Regie... 40.00 @ 41.00 39.00 @42.00 41.00@43.50 
865 Stand., 3-600 Ibs. 39.00 @ 41.00 38.00 @ 41.00 38.00 @ 41.00 
cow: 
30.50 Commercial, all wts. .... 30.00@34.00 31.00@34.00 —_33.00@35.00 

Utility, an ae 30.00 @ 33.00 29.00 @ 32.00 32.00 @ 34.00 
8.50 Canner-cutter |. 17/777" 7" 28.00 @ 30.00 25.00 @ 28.00 30.00 @ 32.00 
on Bull, util, & com‘, ...... 40.00 @ 43.00 40.00 @ 42.00 39.00 @ 42.00 

FP RESH CALF: (Skin-off) (Skin-off) (Skin-off) 
9.20 § Choice, 200 Ibs./down ... 49.00@54,00 None quoted 47.00 @53.00 

Good, 200 Ibs./down .... 47.00 @52.00 48.00 @50.00 44.00@51.00 
8.85 LAMB (Carcass): 

Prime, a ae 37.00 @ 40.00 37.00 @ 42.00 36.00 @38.00 
7A Prime, 55-65 Ibs. .... || *” 33.00 @ 37.00 36.00 @ 38.00 None quoted 
7.56 Choice, OS IDE, 66. se. 37.00 @ 40.00 36.00 @ 41.00 36.00 @ 38.00 

Choice, 55-65 lbs. ........ 33.00 @ 37.00 34.00 @37.00 None quoted 

Good, all WO girs cnr es 33.00 @ 37.00 36.00 @ 40.00 34.00 @ 36.00 
md FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
3 120-180 Ibs., U.S. No. 1-3 None quoted None quoted 22.00 @ 23.50 
6 






LOINS: 









OL cies 34.00 @38.00 38.00 @ 42.00 37.00@39.00 
ot SRNR Oates 34.00 @ 38.00 38.00 @ 42.00 37.00@39.00 
, uci, RNR eee 34.00 @ 38.00 36.00 @ 40.00 37.00 @39.00 
: PICNICS; (Smoked) (Smoked) (Smoked) 
; | MEO 27.00@31.00 28.00 @ 32.00 30.00@34.00 
HAMs: 
1216 ERR a ig 47.00 @53.50 49.00 @ 54.00 48.00@52.00 
PO Seda spos sb 45.00 @53.50 45.00@50.00 45.00 @49.00 
60 
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NEW YORK 


Dec. 28, 1959 


CARCASS BEEF AND CUTS 


Steer: (mon-locally dr., Ib.) 


Prime carc., 6/700 - 46% @49 
Prime carc., 7/800 - 46% @49% 
Choice carc., 6/700 ..43 @46 
Choice care., 7/800 +42 @44 
Good carc., 5/600 wees 
Good carc., 6/700 +-»-41% @44 
Hinds., pr., 6/700 +-.47 @62 
Hinds., ch., 6/700 -+-53 @57 
Hinds., ch., 7/800 -..51 @56 
Hinds., gd., 6/700 ---51 @55 
Hinds., gd., 7/800 ---50 @53 
Prime steer: (locally dressed, Ib.) 

Hindatrs., 600/700 ... -57 @63 
Hindatrs., 700/800 . |: -56 @62 
Hindatrs., 800/900 . || -57 @62 
Rounds, flank off, cut xa 

cess, Set OOP 53 @59 
Rounds, diamond 

bone, flank off ,.. -54 @59 
Short loins, untrm. --84 @1.00 


£ 
® 
rs 
& 
* 


Short loins, trim +++. 104@1,28 
Li Oa aii 14 @17 
Ribs (7 bone cut) -...62 @68 
Armchucks ........__ 34 @37 
en ET PRS ala 30 @40 
2 aera nate S Reinmataras 14 @17 


Choice steer: 
Hindatrs., 600/700 .. -.52 @57 
Hindatrs., 700/800 ._ --51 @56 
Hindatrs., 800/900 ._. -4914 @53 
Rounds, flank off, 


cut across ......... 5214 @58 
Rounds, diamond 

bone, flank off ... -5314 @58 
Short loins, untrm. -.62 @74 
Short loins, trim ... -79 @94 
an, de el pe Be 13. @17 
Ribs (7 bone cut) ...60 @65 
Armehveks).. 2. 5.55 33 @38 
Lo eee 29 @38 
PIM sca ek. & 134%4@17 


PHILA. FRESH MEATS 


Dec. 28, 1959 
STEER CARCASS: (Local, Ib.) 
Choice, 5/700 ........ 4214 @4414 
Choice, 7/800 ........ 42 @44 
Good, 5/800 .......... 4014 @43 


Hinds., ch., 140/170 ..50 @ 53 
Hinds., gd., 140/170 --48 @51 





Rounds, choice ....,.. 50 @53 
Rounds, good .........49 @52 
Full loin, choice ....._ 51 @54 
Full loin, good ....... 48 @51 
Ribs, choice .......... 63 @67 
em, te. ae: 56 @60 
Armchucks, ch. ...... 36 @38 
Armchucks, gd. ...... 35 @37 


' STEER CARCASS: (non-local, Ib.) 
Choice, 5/700 4314 @451, 
Choice, 7/800 43 
Good, 5/800 .......... 41 @43 
Hinds., ch., 144/168 ..51 @54 
Hinds., gd., 144/168 ..49 @51 





Rounds, choice ....... 50 @54 
Rounds, good ........ 49 @52 
Full loin, choice ...... 51 @54 
Full loin, good ....... 48 @51 
Ribs, choice.,.......__ 62 @66 
Ribs, good ........... 56 @60 
Armchucks, ch.’ ...... 35 @37 
Armchucks, gd. ..,... 34 @36 
VEAL CARC:: LB:: Local West 
Prime, 90/150 ..... None None 
Choice, 90/150 ....50@54 49@54 
Good, 60/90 ...... 46@49 47@49 
Good, 90/120 ..... 48@51 48@51 
LAMB CARC:: LB.: Local West 
Prime, 30/45 ..... 41@43 40@42 
Prime, 45/55 ..... 40@42 38@41 


Choice, 30/45 ....41 @43 40@42 
Choice, 45/55 ....40@42 38@41 
Good, 30/45 ...... 38@40 37@40 
Good, 45/55 ...... 37@39 36@38 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 

Pork trimmings: (Job lots) 

40% lean, barrels on 9% 

50% lean, barrels -- 10W%@11 

80% lean, barrels eee 26 

95% lean, barrels “ep 35 
Pork, head meat ....__ 23 
Pork cheek meat, 

(trmd.) barrels ...... 24 
Pork cheek meat, 

untrimmed ........... 20 


FANCY MEATS 


del prices) 


Veal breads, RIERA: heii dsc, 1.30 

A eee ages 1.48 
Beef livers, selected |... |‘ '*’ 36 
Reet Ridnave: 7,00. 5.°... 21 
Oxtails, 34-Ib., POON. oS ccs 19 


CARCASS LAMB 


(Locally dr., ewt.) 


Prime 45/dn. 
Prime 45/55 
Prime 55/65 
Choice 45/dn. .. 
Choice 45/55 
Choice 55/65 
Good 45/dn. 


Good 55/65 


Prime 45/dn. 
Prime 45/55 


Choice 45/dn. 
Choice 45/55 
Choice 55/65 
Good 45/dn. 
Good 45/55 
Good 55/65 





Good 45/55 || |)°°** 


Prime 55/65 ........ 


.. 39.00@44.00 


36.50 @ 43.00 
- 35.00@ 38.00 
- 37.00@40.00 
- 36.00@ 40.00 
- 35.00@39.00 
(Non-local) 





VEAL SKIN-OFF 


(Carcass prices) (non-local, ewt.) 
20 


Prime 90/1 
Prime 120/150 ...... 
Choice 90/120 ......_ 


Good 90/down ..... 
Good 90/150 ........ 
Stand. 90/down .... 
Stand. 90/150 ....... 
Calf, 200/dn. ch. 
Calf, 200/dn. gd. 
Calf, 200/dn. std. 


. 40.00@ 42.00 
. 38.00@40.00 
. 41.00@ 44,00 


+++ 37.00@40.00 


- 36.00@39.00 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: 


Reg., loins, 8/12 .., 
Reg., loins, 12/16 ..._ 
Boston Butts, 4/8 ... 
Spareribs, 3/down ..__ 


Spareribs, 3/5 


(oceal, lel. Ib.) 


---41 @43 
-31 @33 


Skinned hams, 10/12 . -43° @45 
Skinned hams, 12/14 ..41 @42 
6 


Picnics, S.S, 4/ 






Picnics, S.S. 6/8 ... 22 @23 
Bellies, 10/12 ......._ 6 @18 
NEW YORK: (Box lots., Ib.) 
Reg. loins, 8/12 ...... 36 @41 
Reg. loins, 12/16 ...__ 35 @39 
Hams, sknd., 12/16 .. .38 @43 
Boston butts, 4/8 ... -28 @34 


Regular picnics, 4/8 . 23 @29 


Spareribs, 3/down .. 


-31 @36 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Dec. 28, 1959 
Hams, skinned 10/12 oe 39% 
Hams, skinned, 12/14 _ || 38 
Hams, skinned, 14/16 cas 34% 
Picnics, 4/6 Ibs. ......._ 21% 
Picnics, 6/8 Ibs. .....__ 2014 
Pork loins, boneless ade 55 
Shoulders, 16/dn., loose 22%, 


(Job lots, Ib.) 


Pork livers ........ 


9 @ 
Tenderloins, fresh, 10’s 69 @70 


Neck bones, bbls. .. 
Feet, short cut, 
WOPIOI Ss . . Sf cscc 5. 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, Dec. 29, 1959 


Choice steer, 6/700 
Choice steer, 7/800 . 


Choice steer, 8/900 i 
Choice heifer, 5/700 .. 


-$ 40.00 


39.25 
37.75 @ 38.25 
38.00 @ 38.50 


Denver, Dec. 29, 1959 


Choice steer, 6/700 . 
Choice steer, 7/800 . 
Choice steer, 8/900 .. 
Good steer, 6/700 .. 
Choce heifer, 5/600 .. 
Choice heifer, 5/600 .. 
Utility cow .......... 


: 38.50@ 
: 38.00@ 


ess 
SKE 


37.50@ 


£338 
333 


NR 
17.) 








PORK AND LARD... Chicago and outside _ 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 29, 1959) 


SKINNED HAMS BELLIES 
F.F.A. or fresh F.F.A. or fresh 
9a 6 





LIGHT, HEAVY HOG MARGINS IMPROVE 
_ (Chicago costs, credits and realizations for Monday) 

Hog cut-out margins changed unevenly, as those on 
light and heavy porkers improved, while margins on 
mediumweights fell back. The plus margins on light 
hogs worked upward, due to markups on lean cuts 
from such hogs which overshadowed the higher live 
cost. Margins on mediumweights fell back, as the smal] 
markups on some of those cuts failed to keep abreast 
with the higher cost. 


—180-220 lbs.—  —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 


.0.B. 


Ungrour 
ammo: 


Frozen DIGES' 





per per ewt. per per ewt. per 
PICNICS 0 / ewt. fin. ewt. fin. ewt. y 
FF. A ee iiresh 30 alive yield alive yield alive yield 

4/6 21 : Lean cuts $14.98 $13.09 


per ewt, 
fin. 


$ 9.40 $ 8.58 


Fat cuts, lard 3.26 4.66 3.18 4.47 2.77 
Ribs, trimms., etc. .... - 1.98 1.20 1.68 1.13 


20 
18@19n 


18@19 


. Loins, 

. Loins, 
Loins, 
Loins, 
Butts, 
Butts, 
Butts, 8/up 


Rbs 3/5 


22 
19@20.... Ribs 5/up 


FAT BACKS 
Frozen or fresh 
6n 


OTHER CELLAR CUTS 
Frozen or fresh Cured 
7 Sq. Jowls, bxd. ..... n.q. 

Jowl Butts, loose ....7n 
Jowl Butts, boxed .n.q. 





LARD FUTURES PRICES 


@rum contract basis) 
FRIDAY, DEC. 25, 1959 


Christmas Day 
Board Of Trade closed 


No trading in drum 
lard futures 


MONDAY, DEC. 28, 1959 
Open High Low Close 


Jan. 8.25 8.25 8.20 8.20a 
Mar. 8.6/7 8.67 8.60 8.60 

May 8.77 8.87 8.72 8.72b 
July 9.02 9.05 8.95 8.95b 


Sales: 1,840,000 Ibs. 


Open interest at close, Thurs., 
Dec. 24: Jan., 84; Mar., 148; May, 
83; and July, 23 lots. 


TUESDAY, DEC. 29, 1959 
Jan. 8.35 8.35 8.27 8.35b 
Mar. 8.65 8.75 8.65 8.75b 
May 8.77 8.87 8.77 8.87b 
July 9.02 9.07 9.00 9.07b 


Sales: 800,000 Ibs. 


Open interest at close, Mon., 
Dec. 28: Jan., 82; Mar., 147; May, 
87; and July, 41 lots. 


WEDNESDAY, DEC. 30, 1959 
Not available 


THURSDAY, DEC. 31, 1959 
Not available 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 


Dec. ... Christmas Day, holiday. 
Dec. ons, Se 6.87 9.50n 
Dec. .-. 7.50n 7.00 9.59n 
Dec. ... Not available. 
Dec. ... Not available. 


Note: add ‘2c to all prices end- 


ing in 2 or 7. 
n-nominal, a-asked, b-bid 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, DEC. 25, 1959 


Christmas Day 
Board of Trade closed 


No trading in loose 
lard futures 


MONDAY, DEC. 28, 1959 
Open High Low 
Jan. 7.02 7.05 7.00b 


Close 

6.95b 
Mar. ioe 
May 


Sales: 120,000 Ibs. 


Open interest at close, Thurs., 
Dec. 24: None at any of the posi- 
tions. 


TUESDAY, DEC. 29, 1959 


Jan. 7.07 7.07 7.07 7.07b 
Mar. ere ae eee 
May 


Sales: 60,000 Ibs. 


Open interest at close, Mon., 
Dec. 28: Jan., 2; and Mar. and 
May, no lots. 


WEDNESDAY, DEC. 30, 1959 
Not available 


THURSDAY, DEC. 31, 1959 
Not available 


PACKERS’ WHOLESALE 


LARD PRICES 


Tuesday, Dec. 29, 1959 

Refined lard, drums, f.o.b. 

Chicago 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago .... 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago 12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ... 11.75 
Lard flakes 
Neutral, drums, f.o.b. 

Chicago 
Standard shortening, 

N. & S. (del.) 
Hydrogenated shortening, 

North & South, drums .. 17.50 





Cost of hogs 
Condemnation loss .... .06 
Handling and overhead 2.00 
TOTAL COST 
TOTAL VALUE 

Cutting margin 

Margin last week ... 


12.20 11.12 
06 


06 ‘ 
1.90 1.60 
14.16 19.80 12.78 
13.78 19.24 12.48 


— 38 — 56 — .30 
— 27 — 40 — .56 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 
Dec. 28 

12.50@ 15.00 

-. 11.50@14.00 

10.00 @ 12.50 


1-lb. cartons 
50-lb. cartons & cans .. 
Tierces 


San Francisco 
Dec. 28 
15.00 @ 16.00 
13.00 @ 15.00 
12.50@ 14.50 


No. Portland 
Dec. 28 
13.00 @ 15.00 
None quoted 
10.00 @ 13.0 





HOG, CORN PRICES, RATIOS COMPARED 


Barrows and 
gilts, ewt. 
Chicago 


Week ended Dec. 26, 1959 .... 
Week ended Dec. 19, 1959 .... 
Week ended Dec. 27, 1958 .... 


Corn, No.3, 
yellow, bu. 
Chicago 
$1.100 
1.090 
1.148 


Hog-corn 
price ratios 
basis Chgo. 

0. 





MEATS GRADED 
Meat and meat products 
graded or certified as com- 
plying with specifications 
of the U. S. Department of 
Agriculture (in 000 lbs.): 


Nov. Nov. 
1959 1958 
486,217 
Veal and calf .... 12,851 
Lamb, yearling, 


15,113 


19,266 
518,135 
11,337 
529,472 


Other meats, lard 13,285 
Grand totals ..583,722 


NOVEMBER EDIBLE OIL 
SHIPMENTS 


Shipments of shortening 
and edible oils, as reported 
to the Institute of Short- 
ening and Edible Oils, to- 
taled 394,587,000 lbs. in 
November. Of this volume, 
191,402,000 Ibs., or 48.5 per 
cent were shortening, and 
103,484,000 Ibs., or 26.2 per 
cent consisted of salad or 
cooking oils. 

Shipments of margarine 
oils and/or fats totaled 99,- 
611,000 lbs., or 25.2 per 
cent of the total. Ship- 
ments in November last 
year amounted to 354,288,- 
000 lbs. of the three class- 
es of edible oils and fats. 


VEGETABLE OILS 


Tuesday, Dec. 29, 1959 

Crude cottonseed oil, f.o.b. 

Valley 

Southeast 9%) 

Texas 83%, @ 9 
Corn oil in tanks, 

f.o.b. mills 12 
Soybean oil, 

f.o.b. Decatur 7.700 
Coconut oil, f.o.b. 

Pacific Coast 17%4n 
Peanut oil, 

f.o.b. mills @13% 
Cottonseed foots: 

Midwest, West Coast 1% @ 1% 

East 1% @ 
Soybean foots, midwest 


OLEOMARGARINE 


White domestic vegetable, 
30-lb. cartons 

Yellow quarters, 
30-lb. cartons 

Milk churned pastry, 
750-lb. lots, 30’s 

Water churned pastry, 
750-lb. lots, 30’s 

Bakers’, steel drums, tons . 


OLEO OILS 


Prime oleo stearine, bags 

or slack barrels 
Extra oleo oil (drums) .... 
Prime oleo oil (drums) ... 14% 


N. Y. COTTONSEED Oil 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 24—Jan., 11.05b-20a; Mar» 
11.29b-31a; May, 11.50; July, 11.58 
6la; Sept., 11.42b-45a; Oct., 11.35; 
Dec., 11.30b-38a; Mar., 11.30b; and 
Mav, 11.38. 

Dec. 25—Christmas Day, holiday: 

Dec. 28—Jan., 11.05b; Mat» 
11.32b-34a; May, 11.55b-57a; July, 
11.67-68; Sept., 11.49b-60a; Oct» 
11.41-43; Dec., 11.30b-45a; Mar» 
11.40b; and May, 11.45b-60a. 

Dec. 29—Jan., 11.15b; Mat» 
11.46b-48a; May, 11.66b-67a; July, 
11.79-78; Sept., 11.63b-65a; Oct» 
11.55; Dec., 11.48b-50a; Mat» 
11.50b-80a; and May, 11.50b-65a. 
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17%4n 


@13% 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Tuesday, Dec. 29, 1959 


BLOOD 


Unground, per unit of 

ammonia, bulk 4.871on 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med. test 

High test 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 77.50 
50% meat, bone scraps, bulk .... 65.00@ 70.00 
60% digester tankage, bagged .. 67.50@ 77.50 
60% digester tankage, bulk .... 65.00@ 70.00 
80% blood meal, bagged 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 

(specially prepared) 

60% steam bone meal, bagged . 


FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00@ 4.25 
Hoof meal, per unit of ammonia 7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. 
Medium test, per unit prot. .... 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 15.00 
Cattle jaws, feet (non-gel), ton .. 1.50 3.50 
Trim bone, ton : 8.00 
Pigskins (gelatine), . 5% 
Pigskins (rendering) piece 7%@ 12% 


ANIMAL HAIR 


Winter coil, dried, 

c.a.f. mideast, ton 

Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece 2@ 3% 
Winter processed (Nov.-Mar.) 

gray, lb. 11@ 14n 
*Del. midwest. idel. east. n—nom., a—asked. 


1.20n 
1.20n 
1.10n 


1.15@ 





TALLOWS and GREASES 


Tuesday, Dec. 29, 1959 











The inedible tallow and grease 
market was of a holiday character 
late last week, and general trade 
talk kept prices in a steady to firm 
position. Only a moderate volume of 
trading was consummated. A few 
tanks of choice white grease, all hog, 
sold at 6%c, c.a.f. New Orleans, La., 
for prompt shipment. Several tanks 
of edible tallow changed hands at 
614c, f.o.b. River points. Edible tal- 
low was also available at a price of 
Tc, c.a.f. Chicago. 

Choice white grease, all hog, was 
bid at 6%4c, c.af. New York, but it 
was held at 6%c. Bleachable fancy 
tallow met buying inquiry at 6@ 
6¥ec, same destination, while being 
held fractionally higher. Choice 
white grease, all hog, was bid at 
diac, c.a.f. Chicago, with the asking 
price at 55%c. 

Special tallow sold at the start of 
the new week at 4%@4%c, c.a. 
Chicago, and price depending on 
grade. Edible tallow was bid at 7c, 
c.a.f. Chicago, and it was available at 
74gc. Edible tallow was also offered 


at 65%c, f.o.b River points, and some 
trade sources felt that a 6%4c bid 
would bring out som. material. The 
general inedible tallow and grease 
market was quiet, and some inquiry 
was still apparent at last trading 
levels. Yellow grease was bid at 4% 
@4%, caf. Chicago, and at 4%4c, 
c.a.f. New York. Special tallow was 
bid at 45%, c.a.f. Chicago, and at 5¥%c, 
c.a.f. East. Choice white grease, all 
hog, was bid at 614c, and bleachable 
fancy tallow at 6@6\%c, all c.a.f. New 
York, but stock was held fractional- 
ly higher in price. 

The inedible tallow and grease 
market was inclined to some firm- 
ness at midweek and, on the other 
hand, the edible tallow market was 
easy. Some choice white grease, all 
hog, traded at 6.30, c.a.f. New York; 
and it was reported that some sold 
at 6.35, New York. However, con- 
firmation was lacking. Bleachable 
fancy tallow, regular stock, sold at 
6c, c.a.f. New York, and high titre 
stock was bid at 6%%c, with sellers 
asking 6c. 

Bleachable fancy tallow met buy- 
ing inquiry at 514c, c.a.f. Chicago, 
but it was held fractionally higher. 
Choice white grease, all hog, was 








A New Year— 
A NEW IDEA! 


BUY ON THE NATION’S 


LIVESTOCK MARKET 


For an ever-growing supply and the widest selection of 


slaughter livestock .. . 
on the Sioux City market. 


every day of the week... buy 


Call these Orden Buyers . 


Cone, Frank W. and Co. HC 
Erickson and Jones : 
Garry, W. W. & Co. HC 
Grueskin Bros. & Sacks C 

armon, Doyle Cc 
Harvey, John & Co. 


Hayes, William C 
Holbrook, Omar 
Holman, Currier 
Johnson, Bob 


In the Heart of the Corn Belt 


ards ... Where Quality is King! 


PACESETTER OF MAJOR MARKETS 


150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE. . . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the “YEL- 
LOW PAGES" of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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tures in 


Basic Food Materials 
Inc. 
853 State St. Vermilion, Ohio 


Phone: WO 7-3121 


"First With The Newest” 




















bid at the same price, but held at 
5%4c. Last reported trading was at 
55¥c, c.a.f. Chicago. Special tallow 
sold at 44%@4%c, c.a.f. Chicago, and 
further inquiry was reported at that 
basis. Yellow grease was bid at 4% 
@4Yc, c.af. Chicago, and at 4%4@ 
4%c, c.a.f. New York. Special tallow 
was bid at 5%c, c.a.f. East. Several 
tanks of edible tallow moved at 7c, 
c.a.f. Chicago. It was also reported 
that a few tanks changed hands at 7 
@7¥%c Chicago basis. Edible tallow 
was available at 644c, f.o.b. River 
points. Original fancy tallow was of- 
fered at 6\4c, c.a.f. New York, but 
buyers were not strongly interested. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 644c, f.o.b. River, and 
7@7\%c, Chicago basis; original fan- 
cy tallow, 534c; bleachable fancy tal- 
low, 544c; prime tallow, 5c; special 
tallow, 454@4%c; No. 1 tallow, 4%c; 
and No. 2 tallow, 3%4c. 

GREASES: Tuesday’s quotations: 
choice white grease, all hog, 554c; B- 
white grease, 45%c; yellow grease, 
4%c; and house grease, 3%@4c. 


EASTERN BY-PRODUCTS 
New York, Dec. 29, 1959 
Dried blood was quoted today at 
$4@4.25 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4@4.25 per unit of ammonia and 
dry rendered tankage was priced at 
$1.10@1.15 per protein unit. 


W. German Lard Imports Up: 
U.S. Share Three Fold 1958 


West German lard imports in Jan- 
uary-August 1959 rose to 34,600,- 
000 Ibs. from 32,200,000 Ibs. a year 
earlier. Imports from the United 
States at 16,400,000 lbs., were more 
than three times the level of a year 
ago. Shipments from Belgium and 
France were also higher, but those 
from the Netherlands and Poland 
fell sharply. 

Increased supplies and lower 
prices have made U. S. lard more 
competitive with European lard. 
U. S. trademark lard sells for about 
14.9c per lb. wholesale on the Ham- 
burg market, while European lard 
in boxes sells for 14.4c. Lard prices 
in West Germany have moved up- 
ward somewhat, as European lard is 
in short supply. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by 


the Board of Trade, as follows: 
Dec. 25 
1959 
P.S. Lard (a) 880,000 
P.S. Lard (b) 401,157 
Dry Rendered Lard (a) 920,000 
Dry Rendered Lard (b) 2,899,523 
TOTAL LARD 5,100,680 
(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 
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760,000 
2,899,523 
4,580,680 





CHICAGO HIDES 





Tuesday, Dec. 29, 1959 








BIG PACKER HIDES: Most 
trading last week was confined to 
Tuesday and Wednesday, when 
packers reportedly moved the bulk 
of their offerings. Volume of sales 
last week was estimated at about 
65,000 pieces, at steady prices. The 
exception was light native cows, 
which advanced Ic to 144c, depend- 
ing on location, percentage of cooler 
skins and average weight. Some 
August, forward Omaha light brand- 
ed steers sold at 1944c. In another 
trade, some Fort Worth branded 
cows, December take-off, sold at 
16c. Sales were reported on South- 
eastern light, plump hides at 27%4c, 
paid for natives and 2544c on brands. 
Atlanta production sold 1c less. 

Trading was quiet as the new 
week opened, with no bids reported 
on Monday. Offerings were scant 
and consisted mainly of heavy hides, 
with no asking prices attached. 

On Tuesday, bids were still scarce, 
particularly on heavy selections. A 
few offerings were at steady prices. 
However, a large producer sold 1,200 
Winona and 1,200 St. Paul light na- 
tive cows at 21}4c, lc over previous 
sales on Northerns. Some other 
Northerns were held at 22c. North- 
ern light native steers sold at 22c, 1c 
over last sales. In late trading, some 
low freight heavy native steers sold 
at 14%4c and about 800 butt-brands 
sold steady at 1344c. The same seller 
sold light native cows at 22c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was light in 
country hides the past week, with 
few price changes recorded. Locker- 
butcher 50/52-Ib. averages held 
steady at 13424@14c, while straight 
renderers, same weights, were nomi- 
nal at 12@12%4c. No. 3 hides were 
pegged at 104%4@1lc nominal. Good 
to choice horsehides held steady, 
with trimmed quoted at 10.50@ 
11.00 and untrimmed at 11.00@11.50. 
Ordinary lots, depending on the 
amount of renderers included, were 
quoted at 10.00@10.25. Midwestern 
small packer 60/62-lb. average na- 
tive hides were draggy at 12144@13c, 
while lighter weights of 50/52-Ib. 
average were quoted at 16@164c. In 
a few instances, 17¢c was obtained. 

CALFSKINS AND KIPSKINS: 
No significant changes were report- 
ed in big packer calfskins or kip- 
skins the past week, with offerings 
scarce. Big packers last obtained 
6242c for Northern light calf. Re- 
ports were that an independent re- 
cently obtained 65c. Heavy calf last 
sold in quantity at 50c with the un- 
dertone somewhat stronger this 


week, Kipskins were steady, with 
Rivers at 4342c and overweights at 
3814c. Small packer allweight calf” 
was stronger at 42@45c nominal, 
Allweight kips were quoted at 36@) 
38c nominal. Country allweight calf 
was steady at 26@28c, with the all- 
weight kips at 23@25c. 
SHEEPSKINS: The market on 
Northern-River shearlings was 
about steady early this week, as No, 
1’s were quoted at 1.50@1.75. South. 
western mouton types were nominal! 
at 1.90@2.00. No. 2’s ranged from 
1.20@1.10, the outside price o 
Southwesterns. No. 3’s were nomi- 
nal at .60@.75. Fall clips were quoted 
at 2.50@2.85, the outside price on 
Southwesterns. Midwestern woo] 
pelts were quoted at 3.25@3.40, with 
some sellers asking slightly more, 
Full wool dry pelts were quoted on 
nominal basis at .23. Pickled skins 
were quoted at 13.50 on lambs and 
sheep ranged from 15.25@15.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Tuesday, Cor. date 
Dec. 29,1959 1958 
1814 @19n 
114@12 
22n 


Let. native steers 
Hvy. nat. steers 
Ex. Igt. nat. steers ... 
Butt-brand. steers .... 
Colorado steers 
Hvy. Texas steers ... 
Light Texas steers ... 
Ex. lgt. Texas steers . 
Heavy native cows .. 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 814@ 
Calfskins: 
» Northerns, 10/15 Ibs. 50n 65n 
10 Ibs./down 624on 65n 
Kips, Northern native, 
15/25 Ibs. 43l4on 51 @5m 
SMALL PACKER HIDES 


STEERS AND COWS: 

60/62-lb. avg. 12% @13n 1i @11%n 

50/52-lb. avg. ......+. 16 @164%n 14%@1in 
SMALL PACKER SKINS 


Calfskins, all wts. ..42 @45n 
Kipskins, all wts. ...36 @38n 
SHEEPSKINS 
Packer shearlings: 
We 2. cdas can coven 1.50@1.75 1.10@1.30 
ee ee ees 1.20@1.50 40 @60n 
Dry Pelts 23n 17n 
Horsehides, untrim 11.00@11.50n 8.00@8.50n 
Horsehides, trim. 10.50@11.00n 7.50 @8.00n 


45 @4é6n 
35n 


N. Y. HIDE FUTURES 
Thursday, Dec. 24, 1959 


Open High Low 
Jan. ... 18.85 19.00 
Apr. ...18.00b 18.20 
July ... 17.80b 18.10 
Oct. ... 17.75b 17.89 
COTs -w sie wwe Soins 
Sales: 21 lots. 
Friday, Dec. 25, 1959 
Christmas Day 
No trading in hide futures. 
Monday, Dec. 28, 1959 
Jan. ... 18.61b 18.70 
Apr. ... 18.00b 18.00 
July ... 17.80b 17.85 
Oct. ... 17.70b 17.75 
Jan. ... 17.40b sate 
Sales: 71 lots. 
Tuesday, Dec. 29, 1959 
Jan. ... 18.50b 18.55 18.18 18.18b- - 
Apr. ... 17.80b 17.84 17.60 17.75b- 
July ... 17.65-60 17.65 17.60 17.50b- | 
Oct. ... 17.40b 17.44 17.44 17.30b- 
Jan. ... 17.10b 17.05b- - 
Sales:' 36 lots. 
Wednesday, Dec. 30, 1959 
Not available in time for publication. 
Thursday, Dec. 31, 1959 
Not available in time for publication. 
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LIVESTOCK MARKETS ...Weekly Review 





Nevada Studies To Find Whether Discrimination 
Against Steers With Implants Is Justified 


The agricultural experiment station at the University 
of Nevada, has begun a study to determine if discrimina- 
tion by feeder buyers against steers implanted with stil- 
bestrol prior to being pastured in the spring is justified. 

Dr. Verle R. Bohman, animal nutritionist at the school, 
said if it is found that discrimination is justified, it will 
be possible also to determine just how much discrimina- 
tion is justifiable. 

It is alleged by buyers that animals implanted before 
going on spring pasture fail to gain as rapidly as cattle 
receiving stilbestrol for the first time as they enter the 
feedlot. It is argued also that additional implants might 
cause deterioration of the carcass. 

The study will also enable researchers to determine 
the effects of multiple implants upon carcass quality. 
Conclusions at the completion of the experiment will be 
based on four criterion: rate of gain, feed economy, tis- 
sue analysis and carcass measurements. 

Being tested in conjunction with stilbestrol are the ef- 
fects of tranquilizers on feedlot gains. The steers will be 
divided into three groups for this study and each group 
will receive a different level of the tranquilizer. 


International Champion Hog Deserves Title, 
Say Trade Members After Agar Cut-Out Test 


Reduced to the various cuts, the grand champion bar- 
row (Hampshire) of the International yielded a carcass 
ideal in every respect, meat trade members present at 
the cutting in the Agar Packing Co. plant concluded. It 
was adjudged the “best champion that ever headed a 
show” from the standpoint of lean pork. 

The cutting test disclosed that 29.53 per cent of the 
live weight of 225 Ibs. was in loins and hams. An average 
hog yields about 23.6 per cent. Loin yield was 13.53 per 
cent compared with 9.7 per cent of an average porker. 
Hams comprised 16 per cent of the live weight as against 
the average of 13.9 per cent. The over-all yield was over 
74 per cent compared to the 70.5 per cent average. 


To Merge Spring Hog Show With International In 1960 

Plans for an expanded barrow show at the 1960 In- 
ternational Livestock Exposition, with greater emphasis 
on classes for the comercial hog producer, has been an- 
nounced by show officials. The larger barrow show will 
substitute for the annual spring market hog show held 
in February at Chicago for the past two years. The 
schedule of the barrow show at the 1960 International 
will be announced later. 





FARROWINGS, LITTERS, PIGS, 1947-60 
Sows Farrowing Pigs Per Litter Pigs Saved 
Spring Fall Spring Fall Spring Fall Year 
Year Dec.1- (June1- (Dec.1- (Junel- (Dec.1- (Junel- (Dec. 1- 
Junel) Dec.1) Junel) Dec.1) Junel) Deec.1) Dec. 1) 
Thousand Head Thousand Head 
947 8,548 4,866 6.11 . 31,090 83,289 
7,833 5,070 33,358 83,826 
8,820 5,568 36,275 93,244 
9,179 5,927 97,381 
9,484 5,955 100,586 
8,311 5,067 88,829 
7,045 4,479 77,914 
7,669 5,014 86,830 
8,359 5,586 
7,665 5,194 
7,277 5,124 
7,428 ¥ 
8,282 6,168 i 
: 7,3101 a 7.10 ae 52,0002 ee 
‘Spring farrowings indicated from breeding intentions reports. 
Average number of pigs saved per litter adjusted for trend, used 
to compute number of pigs saved. 


Fs 


95,719 
89,572 
87,960 
94,499 
101,636 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
Dec. 28 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.Y. Yds. Chicago KansasCity Omaha _ St. Paul 
HOGS: 
BARROWS & GILTS: 

U.S. No. 1: 
180-200 .... —————_ $12..25-13.10 
200-220. .... —————-_ 13.00-13.25 
220-240 .... —————_i11.75-13.00 
U.S. No. 2: 
180-200 .... ————-_— 12.25-12.75 
200-220 .... ————_12..75-13.00 
220-240 .... —————-_ 11.60-12.65 
240-270 .... ————__‘'11.00-11.75 
U.S. No. 3: 
200-220 =... .$12.50-13.00 12.00-12.25 
220-240 .... 12.00-12.75 11.40-12.00 
240-270 =... 11.00-12.25 10.50-11.50 
270-300 =.... 10.50-11.25 10.50-11.00 





$12.00-13.00 
$13.25-13.50 12.75-13.00 
13.25-13.50 12.75-13.00 





12.50-12.75 
12.50-12.75 











12.00-12.25 
11.75-12.00 
11.25-11.75 
10.50-11.25 














° é 13.00-13.25 12.00-13.10 —————  12.25-13.25 12.00-12.75 
«+ 13.00-13.25 12.75-13.45 $12.85-13.00 13.00-13.50 12.50-12.75 
- 12.75-13.25 11.75-12.85 12.75-13.00 13.00-13.50 12.50-12.75 


.+++ 12.50-13.00 12.00-12.50 12.25-12.50 12.25-12.50 12.00-12.25 

220-240 = .... 12.25-13.00 11.50-12.25 12.00-12.50 12.25-12.75 11.75-12.25 
240-270 = .... 11.25-12.50 10.75-11.60 11.75-12.25 12.00-12.75 11.50-12.00 
270-300 =.... 10.75-11.50 10.50-11.25 11.25-11.75 11.00-12.25 ———— 
U.S. No. 1-2-3: 

180-200 .... 12.75-13.25 11.75-12.85 12.25-12.75 11.75-12.75 12.00-12.50 
200-220 = .... 12.75-13.25 12.35-12.85 12.50-12.85 12.50-13.00 12.25-12.50 
220-240 = .... 12.25-13.00 11.50-12.35 12.50-12.85 12.50-13.00 12.00-12.50 
240-270 = .... 11.25-12.75 11.00-11.65 12.00-12.50 12.00-13.00 -————— 
SOWS: 

U.S. No. 1-2-3: 

180-270 .... 10.25-10.50 
270-330 .... 10.00-10.50 ———— .25-10.00 10.00-10.75 10.00-10.25 
330-400 .... 9.50-10.50  9.25-10.00 x 9.50 9.50-10.00 8.75-10.00 
400-550 .... 8.00- 9.75 8.50- 9.25 \ 8.50 9.00- 9.75 7.50- 9.00 





SLAUGHTER CATTLE & CALVES: 
STEERS: 

) 27.00-27.50 
26.75-27.50 
26.50-28.00 
25.75-28.00 


27.00-27.50 
26.75-27.50 
26.75-27.50 
26.00-27.25 


.- 25.50-27.50 24.50-27.00 24.50-27.50 24.50-26.75 
«++ 25.25-27.50 24.50-27.00 24.00-27.50 24.50-26.75 
-++ 24.50-27.00 24.00-26.75 23.50-27.50 23.75-27.00 

- 24,00-27.00 23.75-26.50 23.25-27.00 23.00-26.75 


. 23.00-25.50 22.75-24.75 21.50-24.25 21.75-24.50 
++ 22.50-25.25 22.50-24.50 21.00-24.00 21.25-24.75 
+ 22.00-24.50 22.00-23.75 20.50-23.75 20.50-24.50 


+ 19.00-23.00 19.00-22.75 17.50-21.75 17.75-21.75 


- 17.00-19.00 17.00-19.00 16.00-18.00 16.00-17.75 16.50-18.00 
HEIFERS: 
Prime: 
800-1000 .... 
Choice: 


25.50-26.00 26.00-26.50 
+++ 24.50-27.00 24.00-25.75 23.50-26.00 24.00-26.00 24.00-25.50 
. 24,00-27.00 23.50-25.75 23.00-26.00 23.75-26.00 24.00-25.50 


-++ 21.50-24.50 21.50-23.75 20.50-24.00 21.00-24.25 22.50-24.00 
+ 21.00-24.50 21.25-23.75 20.50-23.75 20.50-24.50 22.50-24.00 


17.00-21.50 18.00-21.50 17.00-21.00 17.50-21.00 17.50-22.50 
- 16.00-18.00 15.50-18.00 15.00-17.00 16.00-17.50 15.50-17.50 


+ 16.00-17.50 15.25-16.75 15.75-16.50 15.50-17.00 15.50-16.50 


- 15.00-16.00 14.00-16.25 14.00-16.25 14.50-15.50 14.50-15.50 
Canner & cutter, 
all wts. .. 10.50-15.50 12.00-15.75 10.50-14.75 12.00-14.50 12.00-14.50 
BULLS (Yris. Excl.) All Weights: 
Commercial 18.00-20.50 21.25-21.50 18.00-19.50 18.00-21.00 
Utility 17.00-18.50 19.75-21.25 18.00-19.00 18.00-20.50 
Cutter ..... 14.00-17.50 18.00-19.75 16.00-18.00 16.50-18.00 
VEALERS, All Weights: 
- «+ 27.00-34.00 29.00-30.00 26.00-29.00 24.00-25.00 
20.00-28.00 21.00-29.00 19.00-27.00 19.00-24.00 
CALVES (500 Ibs./down): 
Choice 23.00-27.00 -—————-.__ 23.00-25.00 
Std. & gd. 19.00-24.00 -—————  18.00-23.50 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
17.25-18.25 17.00-18.50 18.00-18.75 18.00-19.00 
Good 16.00-17.50 16.75-17.25 17.00-18.00 17.00-18.25 
LAMBS (105 Lbs. Down) (Shorn): 
Choice 16.50-17.: 16.75-17.50 16.75-17.50 17.00-18.00 
15.50-16.75 16.25-16.75 16.00-16.75 16.50-17.25 


-50- 5.50 
4 


4 4.00- 5.00 4.00- 4.50  4.50- 6.50 
3.50- 4.75 3.50- 4.00 3.00- 4.00  3.50- 4.75 





CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 28— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
-S. No. 1, 200-220 $12.00@12.75 
- 11.60 @ 12.50 
12.00 @ 12.50 
11.60 @ 12.35 
11.00 @ 11.80 
11.60 @ 12.25 
11.20@ 12.05 
10.60 @ 11.65 
none qtd. 
10.15@11.05 
11.00 @ 12.25 
11.85 @ 12.35 
11.50@12.15 
10.90 @ 11.75 


. 1- 3, 220-240 
. 1-3, 240-270 


. 1-3, 270-330 
S. . 1-3, 330-400 
U.S. No. 1-3, 400-550 7.00@ 9.15 


Corn Belt hog receipts, 


as reported by the USDA: 
This Last Last 
week week year 
est. actual actual 

66,000 73.000 A 

34.000 72.000 Hol. 
Hol. 78,000 86,000 
.. 46.000 41,000 32,000 
- 100.000 108,000 79,500 
29,000 76,000 51,000 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Monday, Dec. 28 
were as follows: 

CATTLE: Cwt. 
Steers, prime $25.75 @ 27.50 
Steers, choice 23.75 @ 26.25 
Steers, good 21.50 @ 24.50 
Heifers, ch. & pr. .. 23.25@25.75 
Heifers, good 20.75 @ 23.50 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.50@14.75 
Bulls, util. & com’l. 18.00@19.50 
Bulls, cutter 16.50 @ 18.00 

BARROWS & GILTS: 

U.S. No. 2, 180/200 12.00@12.50 

U. No. 2, 200/220 12.50@12.75 
No. 2, 220/240 12.50@12.75 
No. 2, 240/270 12.00@12.50 
No. 3, 200/240 12.25@12.50 
No. 3, 240/270 11.75@12.25 
No. 3, 270/390 11.25@11.75 
No. 1-2, 180/200 12.00@12.75 
No. 1-2, 200/220 12.50@13.00 
No. 1-2, 220/240 12.50@ 12.75 
No. 2-3, 200/220 12.50@12.75 
No. 2-3, 220/240 12.25@12.75 
No. 2-3, 240/270 11.75@12.50 
No. 2-3, 270/300 11.25@12.00 
No. 1-3, 180/200 12.00@12.50 
No. 1-3, 200/220 12.50@12.75 
No. 1-3, 220/240 12.50@12.75 
No. 1-3, 240/270 12.00@12.50 
SOWS, U. 8. No. 1-3: 

270/330 Ibs. 

330 400 Ibs. 

400 550 Ibs. 
LAMBS: 

Good & ch. (wooled) 16.50@ 18.50 

Good & ch. (shorn) 16.00@17.75 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Monday, Dec. 28 


were as follows: 
CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, utility 
Cows, can. & cut. .. 
Bulls, utility 
BARROWS & GILTS: 
U.S. No. 1-2, 200/230 13.50@13.80 
U.S. No. 1-3, 190/250 13.25@13.50 
U.S. No. 2-3, 240/275 13.00@13.35 
SOWS, U. S. No. 2-3: 
250 Ibs., 1-2, 
319/453 Ibs. 
LAMBS: 
Good & ch. (wooled) 17,00@18.00 


30 


8.85 @ 10 50 
8.35 @ 10.00 


Gaddaddddaaacaaacec 
EPvnnonnonvnynnneDr 


10.25 @ 10.50 
9.75 @ 10.25 
8.75@ 9.75 


Cwt. 
$25.00 @ 26.65 
23.00 @ 25.00 
22.50 @ 25.50 
16.00 @ 17.50 
13.00 @ 15.50 


10.50 @ 10.75 
8.25@ 9.50 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Monday, Dec. 28 
were as follows: 


CATTLE: Cwt. 
Steers, choice $25.00 @ 26.00 
Steers, gd. & ch. .. 22.50@25.25 
Heifers, gd. & ch. .. 22.00@25.00 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.00@15.00 
Bulls, util. & com’l. 18.00@21.00 

VEALERS: 
Choice 35.00 
Good & choice .. 30.00@34.00 
Calves, gd. & ch. .. 25.00@30.00 

BARROWS & GILTS: 

U.S. No. 1, 200/220 13.00@13.25 
No. 3, 200/220 12.25@12.50 
No. 3, 220/240 12.00@12.25 
No. 3, 240/270 11.25@11.75 
No. 3, 270/300 10.25@11.00 
No. 180/200 12.75@ 13.00 
No. 200/220 12.75@13.00 
No. 220/240 12.50@13.00 
No. 200/220 12.25@12.50 
No. 220/240 12.00@12.50 
No. 240/270 11.50@12.25 
No. 10.25 @ 11.50 
No. 12.25 @ 12.75 
No. 12.50@ 12.75 
No. 12.25 @12.75 
No. 11.50 @ 12.50 
SOWS, U. s. No. 1-3: 

270/330 Ibs. 

330/400 Ibs. 

400/550 Ibs. 

LAMBS: 

Good & choice .... 

Utility & good 


oi 
. 


ype 
SENN: 


= 89 99 
Go go go do do go 


aqacaccacaccacac 
GOPRAAADRDODDEND 


erererers 


9.75@ 10.50 
9.00 @ 10.00 
8.00@ 9.25 


15.00 @ 18.00 
- 13.00@15.00 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Monday, Dec. 28 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$25.00@27.00 
Steers, good 22.50 @ 26.00 
Heifers, gd. & ch. .. 22.50@25.25 
Cows, util. & com’l. 14.00@17.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 17.50@19.50 

VEALERS: 

Good & choice . 21.00@25.00 
Calves, gd. & ch. .. 19.00@23.00 

BARROWS & GILTS: 

USS. . 3, 220/240 12.25@12.35 

» 240/270 12.00@12.35 
270/300 11.75@12.00 

2, 180/200 12.25@13.00 

-2, 200/220 12.75@13.40 

-2, 220/240 12.75@13.00 

“3, 200/220 12.25@12.75 

-3, 220/240 12.25@12.65 

-3, 240/300 12.15@12.50 

-3, 180/200 12.00@ 12.50 

-3, 200/220 12.25@12.75 

-3, 220/240 12.25@12.75 

-3, 


aqaacacaacacc 
ninnnnnnnnnnin 
PPECEReLeees 


No. 240/270 12.15@12.50 
SOWS. U. S. No. 1-3: 

10.25 @ 10.50 

9.75 @ 10.25 

8.75 @ 10.00 


Gd. & ch. (wooled) . 
Gd. & ch. (shorn) .. 


17.00 @ 17.50 
16.50 @ 17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Monday, Dec. 28 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ...$23.00@27.00 
Steers, util. & std. . 18.00@22.50 
Heifers, gd. & ch. . 

Heifers, stand. 

Cows, util. & com’l. 

Cows, can. & cut. .. 

Bulls. util. & com’l. 18. 00 @ 21.00 

VEALERS: 

Choice 35.00 @ 37.00 
Good & choice . 28.00@34.00 
Calves, gd. & ch. .. 19.00@22.00 

BARROWS & GILTS: 

U.S. No. 1-2, 190/240 12.75@13.00 
U.S. No. 2-3, 190/240 12.50@12.75 
U.S. No. 2-3, 240/270 12.00@12.50 

SOWS, U. S. No. 2-3: 
250/400 Ibs. 
400/600 Ibs. 

LAMBS: 

Choice 
Good & choice 


8.50@ 9.50 
7.50@ 8.00 


18.50 @ 19.00 
- 17.00@18.50 








LIVESTOCK RECEIPTS AT 59 MARKETS 


A summary of receipts of livestock at 59 public mar. 


kets during Oct. 1959 and 1958 was reported by the 


U. S. Department of Agriculture as follows: 


CATTLE —CALVES-———— 
Total Local Salable Total Local 
receipts slaughter receipts receipts slaughter 
Oct. 1959 .. 1,651,973 1,965,013 706,417 348,301 435,987 120,172 
Oct. 1958 .. 1,716,883 2,110,353 785,785 380,795 559,217 150,218 
10 mo. 1959 13,576,990 15,686,448 7,380,290 2,033,252 2,579,506 945,933 
10 mo. 1958 13,937,531 16,287,337 8,159,728 2,236,653 2,951,097 1,202,404 
5-yr. av. (Oct.- 

1954-58) 279,83 








Salable 
receipts 


1,969,650 


Oct. 1959 .. 2,292,520 3,216,292 2,040,416 
Oct. 1958 .. 2,103,796 2,896,736 1,926,945 
10 mo. 1959 20,584,087 27,989,585 18,757,289 
10 mo. 1958 17,821,723 24,741,510 17,169,136 
5-yr. av. (Oct.- 

1954-58) .. 2,187,105 3,104,056 2,205,168 


2,381,096 
HOGS. 


1,059,060 467,294 646,994 





879,071 1,527,266 
755,700 1,273,060 
6,560,465 10,887,568 5,005,074 


856,869 1,664,233 611,332 





NOVEMBER SLAUGHTER BY REGIONS 
United States federally inspected slaughter by regions 
in Nov. 1959-58, as reported by the USDA, in 000’s. 


Region Cattle Calves Hogs oe jeep 
1958 195 95 1959 1958 1 
N. Atl. states 110 +4 495 443 
S. Atl. states 34 311 232 
N.C. States—East. .. 265 1,367 1,209 
N.C. States—N.W. .. 405 2,677 2,278 
N.C. States—S.W. ... 112 678 462 
S. Central States .... 130 472 372 
Mountain States .... 90 105 85 
Pacific States 80 155 232 176 
Totals 1,302 6,337 5,258 883 
Other animals slaughtered under federal inspection: Nov. 195% 
horses, 8,068; goats, 3,996. November 1958—horses, 10,086; goats, 11,987. 
Data furnished by Agricultural Research Service. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 19 compared with 
same week in 1958, as reported by the CDA: 


‘ GOOD VEAL HOGS* 
STEERS CALVES Grade B! 
All wts. Gd. & Ch. Dressed nee 

1959 19: 1959 1958 1959 

$22.70 $24.50 $20.00 

22.85 24.85 18.65 

20.50 21.25 16.80 

19.52 20.50 15.95 

19.45 20.55 16.20 

19.15 20.45 15.85 

19.15 20.50 15.60 
19.15 20.50 
Saskatoon 19.15 20.50 
Regina x x 19.15 20.50 
*Canadian government quality premium not included. 


Toronto 
Montreal 
Winnipeg .... 
Calgary 
Edmonton 
Lethbridge . 
Pr. Albert ... 
Moose Jaw ES. 
16.00 
14.50 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Dec. 26: 


Cattle & Calves Hogs 
1,600 14,300 
2,751 19,169 
1,407 8,715 


Week ended Dec. 26 
Week previous (six days) 
Corresponding week last year 





CANADIAN KILL 


Inspected slaughter of 
livestock in Canada, week 
ended Dec. 19, compared: 


Week Same 
ended week 
Dec. 19 1958 
CATTLE 
Western Canada 14,654 
Eastern Canada 14,972 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Dec. 25, with comparisons: 


Week to 

date ..160,100 
Previous 

week .231,600 
14,305 Same wk. 
15,760 1958 ..140,200 
30,065 


271,300 56,400 
89,100 


43,900 


373,300 
205,500 


Western Canada 86,606 

Eastern Canada 85,034 
Totals 

All hog carcasses 


86,486 
61,125 
147,611 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4lst st, 
New York market for the 

week ended Dec. 26: 
Cattle oy Hogs* Sheep 


ne 
PACIFIC COAST LIVESTOCK --» 101 none? 

Receipts at leading Pacific Coast "1,498 

markets, week ended Dec. 25: 

Cattle Calves Hogs Sheep . 166 

Los Ang. 2,200 150 625 Total (incl. 5 
N. P’tland 1,025 150 1,600 750 directs) 2,334 140 22,378 7,91 
Stockton 1,000 150 1,075 125 *Includes hogs at 31st Street. 
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165,241 


3,396 
3,432 
6,828 


EEP 
Western Canada 4,824 
Eastern Canada 4,645 
Totals 


152 17,549 4,934 


21 none none 


5,920,081 9,982,015 4,614,143 | 
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__NEW EQUIPMENT and Supplies 





WIENER PEELER (NE 
857): Designed for large or 
small sausage manufactur- 
ing kitchens, the “Doall” 
wiener peeling machine 


handles from 500 to 800 
lbs. of product per hour 
according to size. Unit has 
only three moving parts 
besides gear box and mo- 
tor; all moving parts are 
of stainless steel. The ma- 
chine can peel any wiener 
size, from cocktail to foot- 
long and vienna, accord- 
ing to William Menghini, 
Menghini Bros. Packing 
Co., Frontenac, Kan. De- 
sign eliminates shaking of 
ties and is said to result 
in labor cost savings for 
cleaning. 


EMULSIFIER (NE 859): 
Bowl-type emulsifying 
unit features cast iron 
construction with vibra- 
tion-free knife shaft sup- 
ported by roller bearings. 
Distributed by Voelker & 
Company, Little Rock, 
Ark., the Austrian machine 
has knives of cobalt steel 
and nickel alloy; oil cir- 
culating system which lu- 
ricates mixing bowl gear 


——, 


and bearings; automatic 
temperature and time con- 
trols, and automatic un- 
loader with 2-hp. motor in 
waterproof housing. Avail- 
able in four models, fresh 
and frozen material is 
loaded directly into the 
cutter. Exclusive draw-cut 
action is said to minimize 
friction and heat. Emul- 
sions are taken out of ma- 
chine at 35-40°F. 


COOKER DRIVE (NE 
855): A product of Cincin- 
nati Butchers’ Supply Co., 
Cincinnati, cooker drive 
consists of standard 1,800 
rpm. motor, with V-belt 
drive connected to totally- 
enclosed speed reducer 
having helical gears con- 
stantly running in oil and, 





by triple strand roller 
chain, to sprocket on agita- 
tor shaft. Heavy guard 
with screen facing has top 
sight feed lubricator for 
roller chain. Oil level in- 
dicator, oil drain and 
breather are provided on 
speed reducer. Protected 
by heat shield, drive is 
hung on shelf below bear- 
ing support which reduces 
length of cooker. 


SAFETY GRATING (NE 
848): Weighing 3 lbs. per 
sq. ft., safety grating and 
grille assembly features 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner 15 W. Huron See 
Chicago 10, IIl., giving key numbers only (1-2-60). 
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Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


plain surface on one side 
and non-skid serrated 
edge on the other. Basic 
assembly consists of de- 
scaled, skid-proofed bars 
formed into honeycomb 
design and welded by hy- 





droelectric pressure meth- 
od. Progressive feeding 
process provides wide se- 
lection of widths, governed 
only by height of formed 
bar wave crests. All 
lengths are 9 ft. Grating is 
product of Bustin Steel 
Products, Inc., Dover, N. J. 


CONTAINERS (NE 847): 
Ekco-Alcoa Containers 
Inc., Wheeling, Ill., has an- 
nounced the addition to its 
line of five new containers 
which may be used for 
packaging top round steak, 
pork chops and other meat 
products. Three of the 
units employ built-in 
grease well which controls 
the flow of grease during 
broiling. All units feature 
a ribbed bottom which al- 
lows pre-fried items to be 
reheated to obtain their 
original crispness. 


SWING JOINTS (NE 846): 
Stainless steel swing joints 
can be used as elbows in 
pipe lines wherever both 
flexibility and rigidity are 





needed. Designed for 1,000 
psi. service, joints rotate 
smoothly in a 360° arc on 
a double row of ball bear- 





ings. OPW-Jordan, Cin- 
cinnati, the manufacturer, 
says the joints easily with- 
stand tough, corrosive 
conditions and prevent 
product contamination. 
Units are available in 
screwed end or flanged 
end, with one or two ro- 
tating planes. 


ALUMINUM CASTERS 
(NE 827): New 5- and 6- 
in. light duty aluminum 
casters, with sealed bear- 
ings and 2-in.-wide rubber 
tread wheels, have’ been 
developed by the Bassick 
Company, Bridgeport, 
Conn. Designed for use 
in packing and food pro- 
cessing plants, swivel and 
rigid casters are corrosion 
resistant. Wheel and swiv- 





el bearings are sealed. 
Horn surfaces are smooth, 
with no cracks or pro- 
jections to catch dirt. 


INSULATED CAR CHEST 
(NE 853): Constructed to 
fit conveniently into trunk 
of car, insulated car chest 
is molded in one piece of 
foamed polystyrene to 
make a lightweight con- 
tainer. It has capacity of 2 
cu. ft. and holds up to 75 
Ibs. of frozen foods. Chest 
has 2-in.-thick walls which 
permit keeping of frozen 
foods without dry ice for 
as long as 36 hours. Poly- 
foam Packers division of 
Glo-Brite Foam Plastic 
Products, Chicago, the 
manufacturer, says the 
chests are of primary in- 
terest to meat packers and 
other food processors. 
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MAX CULLEN, assistant manager, National Live Stock 
and Meat Board, holds a platter of meat furnishing the 
70 grams of protein needed daily by the average male. 
To his right are the quantities of other protein foods 
needed to equal this meat protein value, i. e., 12 
poached eggs, eight glasses of milk, 12 peanut butter 
sandwiches and 36 bowls of cereal. The display was 
presented at the International Live Stock Exposition. 


Best Protein is Most Abundant in Meat 


In urging that the protein picture 
be presented in its prover persnec- 
tive, Rita Campbell, director of the 
department of nutrition, National 
Live Stock and Meat Board, Chi- 
cago, reports that foods containing 
the most abundant amounts of pro- 
tein are of animal origin (meat, 
poultry and fish). 

Referring to the many food groups 
currently riding the protein band- 
wagon, Miss Campbell says that 
“while it is true that there are a 
number of foods which are sources 
of protein, they do not all provide 
the same amounts per serving, nor 
do they all provide the same kind of 
protein.” 

She observes that the recom- 
mended daily allowance of protein 
for an adult man is 70 grams. The 
same amount is recommended for 
boys and girls between 10 and 12 
years of age. Even greater amounts 
are needed by teen-agers. An adult 
woman needs 58 grams each day. 

The amount of protein supplied by 
a 344-oz. serving of veal, liver, beef, 
pork, lamb, fresh fish and poultry 
ranges from 25 to 33 grams, the di- 
rector points out. In addition, dairy 
products, canned fish and other 
meats such as frankfurters and 
luncheon meats are moderate 
sources of protein. 

“It is apparent that two or three 
servings of these foods—all foods of 
animal origin—can easily provide 
the total daily protein requirements 
for every member of the family,” 
Miss Campbell notes. “Moreover, 
these are the foods containing com- 
plete, high-quality protein—that 
which provides all of the essential 
amino acids needed for body growth 
and maintenance.” 

She explains that plant proteins 
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are of lower quality because they 
do not contain all of the essential 
amino acids. She lists cereal, bread 
and peanut butter as the poorest 
sources of protein. Emphasizing that 
the Meat Board is not discouraging 
the consumption of such foods, Miss 
Campbell says: 

“They are good sources of some 
of the other nutrients, but it is im- 
portant that the homemaker realizes, 
when serving them, that she is not 
giving her family anywhere near the 
total protein required each day for 
good health. It would take nearly 
12 slices of bread with peanut butter 
to reach the required 70 grams for 
the youngsters. .. ” 

Miss Campbell points out that pro- 
tein is needed to build, maintain and 
repair body tissues, to help in the 
formation of body hormones and to 
help build resistance to disease. In 
extreme cases of protein deficiency, 
there may be poor muscle and pos- 
ture tone, lowered resistance to 
disease, anemia and stunted growth. 


Movie Presents Facts on 
Liquid Livestock Feeding 


A cross-country roundup of the 
liquid feeding program for ruminant 
animals is presented in a 20-minute, 
16 mm., full-color sound movie pro- 
duced by Feed Service Corp., Crete, 
Neb., and U.S. Industrial Chemicals 
Co., New York City. 

Results obtained by farmers and 
feeders with Morea liquid supple- 
ment are shown and described in the 
film, which also reports on college 
tests with the feed. Beef feedlot 
operators, sheep producers, dairy- 
men and other farmers are inter- 
viewed to give a broad picture. 


FDA Hits ‘Cholesterol’ 
Use in Labeling of Food 


Addition of unsaturated fats and 
oils to the otherwise unchanged or. | 
dinary diet will not reduce blood 
cholesterol and prevent heart at- 
tacks and strokes, the Food and 
Drug Administration has declared, 
Representations to the public that 
salad oils, shortenings, oleomarga- 
rine and similar products have value 
for these purposes are false and mis- 
leading and will cause such products 
to be misbranded, the FDA said. 

George P. Larrick, Commissioner 
of Food and Drugs, said there is 
widespread interest in the possible 
relationship between blood choles- 
terol levels and heart and artery 
diseases. As a result, he explained, 
reference to the term “cholesterol” 
in the labeling of common foods 
now being offered to the public may 
have the effect of a claim of special 
value for preventing or treating 
these diseases. Larrick added: 

“Scientific investigations of fatty 
substances as a possible factor in 
lowering blood cholesterol and pre- 
venting heart disease should be con- 
tinued, and this policy statement 
does not interfere in any way with 
legitimate research and clinical eval- 
uation of unsaturated fats in the 
diet. It is our responsibility, how- 
ever, to point out that the public 
has been misled into relying pre- 
maturely on data which are still ex- 
perimental, incomplete and contra- 
dictory, and to head off false and 
misleading promotions.” 

Cholesterol, the FDA noted, is a 
substance that is manufactured in 
the body and has an important fune- 
tion in many of the body tissues. It 
also is present in animal fats and 
oils such as butter, lard, bacon and 
meat fat. The blood level of cho- 
lesterol is controlled largely by syn- 
thesis in the body and is affected 
very little by the amount in foods. 

The FDA further pointed out the 
view of nutrition scientists that it is 
impracticable for a person to add 
enough unsaturated fats to an other- 
wise unchanged diet to bring about 
any significant change in blood cho- 
lesterol. Increased weight, the s¢l- 
entists say, is the only result likely 
to come from raising fat intake. 

“The role of cholesterol in heart 
and artery diseases has not beet 
established,” the FDA policy state 
ment explained. A causal relation- 
ship between blood cholesterol lev- 
els and these diseases has not bee? 
proved. The advisability of making 

extensive changes in the nature 0 
the dietary fat intake of the people 

of this country has not yet beet 

demonstrated effectively.” 
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Armour Plans New Facility 
For South San Francisco 


Plans for construction of a new 
Armour and Company meat proc- 
essing, sales and distribution facil- 
ity to improve service in the North- 
ern California area have been an- 
nounced by W. A. Coon, Armour 
vice president, with offices in South 
San Francisco. 

The new facility will be located at 
the foot of Utah st. along San Fran- 
cisco Bay in the new South San 
Francisco Industrial Park. It will 
replace the present plant at E. 
Grand ave., South San Francisco. 

Armour has obtained an eight- 
acre site in the new development. A 
one-story building with 77,000 sq. 
ft. of floor space is planned for oper- 
ations. A garage for servicing the 
delivery fleet will be constructed. 
The balance will be used for paved 
loading and parking areas and for 
future expansion as needed. A con- 
tract has been made with the Utah 
Construction and Mining Co. to de- 
sign and construct the facility. It is 
expected to be ready for use later in 
the year. 

The plant will make sausage of all 
kinds, sliced bacon and other smoked 
meats. It will have equipment for 
filling lard packages and for beef 
breaking and boning. Coolers and 
freezers also will be provided for 
holding and distributing fresh beef, 
pork, lamb and veal, butter, eggs, 
cheese, poultry, canned provisions, 
shortening and other perishable 
food products. 

Armour’s western area headquar- 
ters, now located at the old plant, 


The Meat Trail... 


will be moved to a new location in 
the Bay Area. Operation of the food 
service branch at 370 Townsend st. 
will not be affected. H. G. FisHer, 
manager of the present South San 
Francisco branch house, will con- 
tinue as manager of the new opera- 
tion when the facility is opened. 


PLANTS 


Simko Provision Co. has moved 
into a modern new plant at 1230 W. 
Fulton st., Chicago, that provides 
about six times the space available 
in the meat wholesale firm’s former 
quarters on Chicago’s W. Lake st., 
ANDREW’ SIMKO, president and 
founder of the 14-year-old concern, 
has informed the NP. Among dis- 
tinctive features of the 85- x 142-ft. 
one-story brick plant is a 350- to 
400-ton Flexicore prestressed con- 
crete roof that also serves as a ceil- 
ing. The roof, supplied by American- 
Marietta Co., consists of hollow core 
slabs, 8 in. thick and 16 in. wide, 
lifted into place by large booms. The 
all-new equipment in the plant in- 
cludes automatic LeFiell switches 
and Toledo scales. Simko said the 
company, which has been a whole- 
saler of beef and pork only, is go- 
ing to handle a full line of fresh 
meat. The firm now employs 22 
persons. In addition to Simko, offi- 
cers are JoHN B. Zuck, vice presi- 
dent, and MarrHew Magnaricu, 
JR., secretary-treasurer. 


Burglars broke into Bergman 
Meat Packing Co., Pittsfield, Ill., and 
escaped with $800 in cash and $18,- 
000 in checks. RicHarp BERGMAN, 





president of the firm, reported that 
he discovered the burglary. 


Escaping ammonia fumes exploded 
at the Swift & Company plant in 
Columbia, S. C., causing damage es- 
timated by plant manager B. J. 
Jones at $100,000. The fumes were 
detected in time to evacuate em- 
ployes and no one was injured. The 
blast blew out a 20- x 50-ft. section 
of the concrete slab roof. Much 
equipment was damaged and at 
least two rooms will have to be re- 
built, the plant manager said. 


JOBS 


Election of Epwarp F. Swtrt, III, 
as vice president of Swift & Com- 
pany was an- 
nounced by 
president PorTER 
M. Jarvis. Swift 
will have charge 
of pork and pro- 
visions and for- 
eign business of 
the company, 
while Pum E. 
PETTY, vice pres- 
ident and direc- 
tor, who has had 
jurisdiction over these activities for 
the past six years, will take over 
supervision of the company’s beef, 
lamb and veal operations. GeorcE H. 
SwIFT, JR., vice president, will be- 
come assistant to the president, di- 
recting future planning. He has been 
in charge of the beef, lamb and veal 
division. Edward Swift joined the 
firm in 1948 as a member of the Chi- 
cago plant provision department. 
After working in several Chicago 





E. F. SWIFT 
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OFFICERS of Packers & Sausage Manufacturers Associ- 
ation of Chicago re-elected at recent meeting are (I. to 
t.): vice president, Irvin Tiahnybik, Leon's Sausage Co.; 
President, Walter Lampert, American Provision Co.; sec- 
retary-counsel, Harry Rudnick, and treasurer, Joseph 
Zicha, Crawford Sausage Co. Program featured Walter 
J. Stachnik, secretary of Locals 100 and 485, Amalga- 
mated Meat Cutters & Butcher Workmen of North Ameri- 
ca, AFL-CIO, who announced that joint management- 
union health and welfare committee has begun the 
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construction of medical clinic with money saved from 
premiums which have been relatively stable since 1949. 
Stachnik, seen (center) in picture at right, is congratulat- 
ed on accomplishment by Lampert as Scott Petersen of 
Scott Petersen & Co. looks on. Clinic will provide diagnos- 
tic service to employes of association members. Later, at- 
tempts will be made to provide service for wives and 
children. Stachnik also reported that jointly administered 
pension fund is making payments to qualified employes 
of member firms who have retired from active service. 
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departments, he became manager of 
the Evansville, Ind., plant in 1955. 
In 1957 he returned to Chicago to 
assist vice president E. D. FLETCHALL 
in the management of the company’s 
meat packing plants. He was elected 
assistant vice president in 1958. 


The board of directors, John Mor- 
rell & Co., Chicago, has elected 
JoHN W. Scumint of Ottumwa, Ia., a 
vice president of the company and 
named four other executives as- 
sistant vice presidents, W. W. Mc- 
CaLLuM, president, announced. 
Schmidt, assistant director of sales 
for Morrell, had been an assistant 
vice president. Newly-elected as- 
sistant vice presidents are KE.ty C. 
WARDEN and Joun M. Lowe, both of 
Ottumwa, and JoHn F. VANDERPLOEG 
and J. O. Harrincton of Sioux Falls, 
S. D. Warden and VanderPloeg are 
sales managers of the Morrell plants 
in Ottumwa and Sioux Falls, re- 
spectively. Lowe is director of pur- 
chasing and packaging and Har- 
rington is assistant plant manager at 
Sioux Falls. 


Victor ConQuEst, vice president of 
Armour and Company, Chicago, has 
been appointed European repre- 
sentative of the company, president 
Witt1am Woop Prince announced. 
He will open offices in Paris this 
month and will be particularly ac- 
tive in research and development 
work. Growing importance of Eu- 
ropean research in the industrial 
fields in which Armour is repre- 
sented, and the expanding markets 
abroad for chemical and pharmaceu- 
tical products particularly, prompted 
the appointment. Conquest will su- 
pervise present Armour research 
and development activities with 
universities and private industry in 
Western Europe and Great Britain. 
He also will look for additional op- 
portunities for exchange of products 
and processes with overseas indus- 
try. With Armour 34 years, Con- 
quest headed the company’s re- 
search activities for more than 25 
years. He has been a vice president 
since 1951. Conquest has made sev- 
eral trips to Europe on special as- 
signments since the Armour re- 
search organization was decentral- 
ized last year. 


Intercontinental Packers, Ltd., has 
announced the appointment of two 
vice presidents and a manager for 
its Saskatoon Sask., plant. Dr. Max 
J. Mrtuer has been appointed vice 
president. He joined the firm three 
years ago as assistant to the presi- 
dent and was made director of the 
company’s Australian concern two 
years ago. Con Leccer, who has 
been in the packing industry 47 
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FIRST RECIPIENT of American Society 
of Animal Production Distinguished 
Teaching Award, John Harvey Knox 
(right), head of animal husbandry 
department of New Mexico State 
University, receives $1,000 check 
from Robert W. Reneker, vice presi- 
dent of Swift & Company, which is 
sponsoring new award. Presentation 
took place at annual meeting of 
American Society of Animal Produc- 
tion in Chicago. Knox has been en- 
gaged in teaching and research at 
New Mexico State for 24 years. 





years, including 16 years with Inter- 
continental Packers, was made vice 
president in charge of production. 
J. R. A. Rosrnson, who has been 








CHATTING with Aled P. Davies (cen- 
ter), vice president of the American 
Meat Institute, are Brazilian visitors 
on tour of U.S. food industry facili- 
ties. Shown with Davies are Dr. Dan- 
ilo Saraivo (left), chief of the foot 
and mouth disease section, Desiderio 
Finamor Institute of Veterinary Re- 
search, Guaiba, Rio Grande do Sul, 
and Dr. Jose Bifone, director of the 
Division of Inspection of Products of 
Animal Origin, Brazilian Ministry of 
Agriculture. Dr. Bifone and Dr. Sa- 
raivo also conferred with USDA offi- 
cials on U.S. restrictions on imports 
from foot and mouth disease areas. 


with the firm 13 years and was in 
charge of the provision department, 
was made manager of the Saskatoon 
plant. The changes were necessi- 
tated by the recent death of Grraw 
WILLows, general manager. Inter- 
continental Packers also operates a 
plant in Regina, Sask., as well as 
three plants in Australia. 


Patrick C. Moranan has _ been 
named manager of the Buffalo, N.Y, 
branch of Armour and Company, 
With Armour since 1940, he had 
been branch manager at Elmira, 
N.Y., for the past nine years. Mora- 
han succeeds CHarLEs E. KELLy, 
who has been transferred to the 
company’s Pittsburgh operation. 


Ivan L. BEAMAN, comptroller of 
Wilson & Co., Inc., Chicago, has been 
appointed vice chairman of the ac- 
counting committee of the American 
Meat Institute, Homer R. Davison, 
AMI president, announced. 


Dr. Jack W. Detany has been 
transferred to the position of inspec- 
tor in charge of 
the Birmingham, 
Ala. meat in- 
spection station 
of the U.S. De- 
partment of 
Agriculture. Dr. 
Delany went to 
Birmin g- 
ham from St. 
Louis, where he 
had been super- 
visor since 1958. 
He entered the meat inspection set- 
vice in 1952 at South St. Joseph, 
Mo. Dr. Delany received the Doctor 
of Veterinary Medicine degree from 
the University of Missouri. 


TRAILMARKS 


Ase Cooper, president of Bernard 
S. Pincus Co., Philadelphia, Pa., was 
named chairman of the meat indus- 
try division for the 1960 membership 
enrollment of the Philadelphia Fel- 
lowship Commission. He will en- 
deavor to raise $129,000 in member- 
ships and contributions to aid the 
intergroup relations agency in its 
work of promoting equal rights and 
opportunities for all racial, religious 
and nationality groups. 





“Bs 


DR. DELANY 


The recent purchase by Patrick 
Cudahy, Inc., Cudahy, Wis., of the 
junior livestock feeder grand cham- 
pion at the International Livest 
Exposition in Chicago completed 
what may be considered a gr 
slam in hog buying for the company, 
according to WALTER LABHART, the 
firm’s chief hog buyer. The 245-lb. 
hog, which also was the reserve 
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grand champion of the entire show, 
was purchased for $2 a pound, or a 
total of $490. Patrick Cudahy also 
bought the grand champion at the 
National Barrow Show in Austin, 
Minn., in September and the grand 
champion at the Wisconsin State 
Fair in August. Labhart said that 
this is the first time any packer has 
ever purchased three hogs of this 
quality in any one year. 


KENNETH A. OISETH, manager of 
the beef division of Wilson & Co., 
Inc., Chicago, has 
been appointed a 
member of the 
beef committee 
of the American 
Meat Institute, 
Homer R. Davis- 
on, AMI presi- 
dent, announced. 
Oiseth began his 
career at Wil- 
son’s Albert Lea, 
Minn., plant in 
1932. He has been manager of the 
Chicago headquarters beef division 
since 1954. 


K. A. OISETH 


Two hundred guests were present 
when the office staff of the Armour 
and Company’s Birmingham, Ala., 
plant honored J. C. Srone, retiring 
general manager, with a “This Is 
Your Life” program. Stone, general 





manager since 1945, served Armour 
for 37 years. He is succeeded by J. B. 
Groves, who was transferred from 
the firm’s Atlanta plant. 


The Swift & Company Foundation 
will provide 10 four-year merit 
scholarships each year to talented 
sons and daughters of Swift em- 
ployes, R. W. RENEKER, vice presi- 
dent of the company and of the 
foundation, has announced. First 
scholarships will go to students en- 
tering U. S. colleges next fall. The 
National Merit Scholarship Corp. 
will choose the scholarship finalists. 
Reneker said the scholarships may 
be as high as $1,500 per year for a 
four-year period, depending on fi- 
nancial need. In addition, the college 
in which the Swift merit scholar en- 
rolls will receive an annual grant of 
up to $500. 


DEATHS 


Hyman Karp of Iowa Beef Co., 
Inc., Boston, honorary board chair- 
man and the first president of the 
New England Wholesale Meat Deal- 
ers Association, died unexpectedly. 
Karp also had served since 1950 as 
president of the Boston section of 
the association and was_ honored 
recently for his “distinguished lead- 
ership and unremitting devotion” to 


the interests of the industry while 
serving in that post. He was a friend 
of many in the packing field. 


H. FREDERICK WILLKIE, 69, a former 
president of Kingan & Company, 
Indianapolis, now the Kingan divi- 
sion of Hygrade Food Products 
Corp., died December 28 at a rest 
home where he had been hospi- 
talized for six years. Willkie, who 
joined Kingan as president in De- 
cember, 1950, after receiving world- 
wide honors for work in industri- 
al alcohol, was ousted after 11 
months. He filed a $5,000,000 law- 
suit against Kingan, alleging that he 
was defamed by charges against his 
executive ability made during a 
proxy fight for control. The suit was 
settled for a nominal sum of $30,000 
in 1956 after Hygrade, in a letter to 
his wife, lauded Willkie’s ability and 
freed him of any charges of mis- 
management. Willkie suffered the 
first of five cerebral hemorrhages 
in 1951 while working on overseas 
missions for the government. He was 
a brother of the late WeEnpeEtt L. 
WIL.LkKrE, 1940 Republican presiden- 
tial nominee. 


Pat GavIN, assistant manager of 
General Rendering Co., subsidiary 
of Wilson & Co., Inc. Chicago, passed 
away at the age of 47. He had been 
with the firm since 1933. 














Ad Man is Profit-Making Packer 


[Continued from page 11] 

A small freezer area has been installed along with a 
dry storage room for packaging material. This latter 
room is readily accessible either to the cutting-boning 
room or the finished products cooler, minimizing the 
walking required to obtain packaging material. 

The firm also added a new office building housing the 
general and private offices, a welfare room for employes, 
the inspector’s office and a loading dock. 

The last-named facility is connected with the main 
plant by a wide corridor. The corridor expedites product 





NEW WATER tank was installed to provide for peak 
demand periods. The tank is filled during night. 
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movement between the various departments and the 
loading dock. Failure to provide such an inplant express- 
way often results in time consuming back-tracking, 
observes Gould. The shipping dock is the terminus of 
this corridor system. 

The entire older cooler area has been tiled with the 
green tile. A floor type Niagara unit cooler provides the 
refrigeration for the older chill and offal coolers. The 
cold air is transferred from this unit into the offal cooler 
by means of stainless steel ducts and is discharged along 
one wall and exhausted at ceiling height. The main 
refrigeration discharge is into the carcass chill cooler 
and only enough cold air is bled out by the duct sys- 
tem to take care of the offal cooler’s relatively light 
demand. 

Distribution throughout the state is made with two 
semi’s and three straight trucks. When federal inspec- 
tion is obtained, this fleet will be enlarged to supply the 
larger national market. 

The plant’s boiler room has been modernized with the 
installation of gas- and oil-fired equipment. The firm 
has two Howe refrigeration compressors and one Frick 
compressor which have total capacity of 150 tons. To 
insure a trouble-free water supply, the firm has in- 
stalled a new 15,000-gal. water tank housed in its own 
heated building. This provides the plant with a reserve 
for peak demand since the deep well pumps fill the tank 
during the night. 

Management is investigating*equipment for humane 
slaughter. Since its livestock pens are constructed of 
cement blocks, it will be no problem to expand or 
modify a portion of this area to provide the needed 
space, Gould reports. 
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regional sales manager for meat and 
vegetable oil packaging in the San 
Francisco area. 


WALLERSTEIN COMPANY: 
James B. STaNcouR has been added 
to the sales organization of this 
Staten Island, N.Y., division of Bax- 
ter Laboratories, Inc. He will serve 
the meat industry in the area around 
Chicago. 


INTERNATIONAL SALT CO,, 
INC.: Paut S. Triste has been ap- 
pointed to the newly created position 
of general sales manager, according 
to Joun L. Ryon, vice president in 
charge of sales for this Scranton, 
Pa., organization. 


H. J. MAYER & SONS CO., INC.: 
Fetrx E. Kaspaum has been named 
to the newly created post of field 
services director. Before joining this 
Chicago company, he was supervisor 
of spice division operations for Oscar 
Mayer & Co., Madison, Wis. 


AMERICAN VISCOSE CORP.: 
Wuu1aM P. Doucuerty has been ap- 
pointed technical service represent- 
ative for Avisco meat casings and 
secondary bottle closures at the 
Fredericksburg, Va., plant. He will 
assist the technical service manager 
of casings and bands. Donatp F. 


Flashes on 
suppliers 





TEE-PAK, INC.: Frank Pot- 
LACZEK, export manager of this Chi- 
cago company, has announced the 
appointment of Ryuwa Boecki Kai- 
sha Ltd., as agent in Japan for Tee- 
Pak’s entire line of cellulose casings 
and packaging material used in the 
meat and other industries. The agent 
is located at 301 Naka Seventh 
building, Tokyo, Japan. 


WM. J. STANGE CO.: The newest 
addition to the sales staff is JERRY 
TurRNER, who will cover the states of 
Wisconsin and Minnesota, working 
out of headquarters at Fort Atkin- 
son, Wis. Georce LippELL, who pre- 
viously handled this territory for 
the firm, will confine his efforts to 
Chicago and northern Illinois. 


MARATHON: The new central 
regional sales manager for frozen 
food packaging is G. H. “Hank” 
OTTERY, according to an announce- 
ment from this Menasha, Wis., divi- 
sion of American Can Co. He has 
been with the firm since 1953, first 
as a sales representative in Minne- 
apolis and most recently as western 


Ort has been named sales represent- 
ative for the film division, accord- 
ing to ArTHuR J. Horcan, Chicago 


district sales manager. Ott will serv. | 


ice customers in western Michigan, 


MEAT INDUSTRY SUPPLIERS, 
INC.: Robert Wiley & Company, 
Chicago, is the newly appointed ad- 
vertising agency for this spice and 
seasoning producing firm located in 
Northfield, Ill. The announcement 
was made by Sot Morton, president, 


QUEEN TRANSPARENT SPE. 
CIALTIES CO.: A. W. Peters joined 
this Chicago company recently as 
sales and production coordinator in 
laminated and coated materials. 


CHIPPEWA PLASTICS CO; 
W. O. Van Doren has joined the 
sales organization of this division 
of Rexall Drug and Chemical Co, 
as product sales manager for meat 
and dairy products. His headquar- 
ters will be in Minneapolis. 


WISCONSIN KNIFE WORKS: 
A $500,000 expansion program, in- 
cluding construction of a new build- 
ing, has been announced by presi- 
dent Rosert H. Sotem of this Beloit, 
Wis., organization. He said one aim 
of the program is to raise the pro- 
portion of general industry sales, 
such as meat cutters and_ knives. 





F STAINLESS STEEL 





















HELP YOU 
CUT COSTS AND PROTECT 
THE PURITY OF YOUR PRODUCTS 


Yes, Viking Heavy-Duty Type Pumps made of stainless steel, monel 
or other alloys can help protect the purity of your products and at the 
same time save you money. 

You can save upwards of $300 to $400 on some sizes because these 
pumps can be operated up to 100% rated speed on thin liquids, in- 
creasing the capacity, thus requiring smaller size pumps. 

Your exacting requirements can be met better than ever before 
because we now have entirely new, modern foundry facilities and 
manufacturing processes. 

So, if your specifications call for stainless pumps, see how you, too, 
can save on this new line of full speed Vikings. 





For Information, send today for Catalog 3 





VIKING PUMP COMPANY 


Cedar Falls, fowa, U.S.A. * In Canada, it’s ‘‘ROTO-KING’’ Pumps 
Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 


ecco nn RRO LOTR 
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COMING 
Your Way! 





GOOD NEWS 


For Meat Packers! 


Basic Food Materials 


Inc. 


853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” 
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Undisplayed: set solid. Minimum 20 words, 


$5.00; additional words, 20c each. ‘*Posi- 
tion Wanted,"’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 





Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address of box numbers os 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


EQUIPMENT WANTED 





FOR SALE: Processing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 
J. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 
Phone DAvenport 4-2000 





SLAUGHTER HOUSE & PROVISION PLANT: 
Approximately 2 acres. New 10 x 10 sharp 
freezer, 12 x 18 cooler, two 8 x 10 walk-in coolers, 
one upright freezer, three cubing machines, one 
new Hollymatic patty maker, grinder, two power 
saws, scales: computing and stock, killing floor 
track, stock pens, 60 H. P. boiler. 1958 sales, 
$225,000; 1959 sales exceeded $300,000. FS-6, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





RENDERING PLANT: Owner in ill health. Best 
offer accepted. Geo. M. Reeves, owner, Mis- 
soula Rendering, Box 526, Missoula, Montana. 





PLANT FOR RENT 


LARGE COOLER-FREEZER SPACE 





Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
April, 1960. Fireproof building—total space on 
first floor, and b t, 9,125 sq. 
ft. Includes 3,646 sq. ft. cooler-freezer space. 
Canopy-covered truck-loading space across en- 
tire fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 








NEW PROJECT 
STOCK YARDS AREA 
Government inspected losed loadi docks, 
individual stores. Cooler unit size 20 x 50 plus 
office and dressing room available in single or 
multiple units. For information write to 
Box FR-533, 

THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





REFRIGERATION WANTED: Up to 250 tons. 

Prefer compressor units not larger than 8 x 8. 

Entire system needed. Also interested in render- 

ing equipment cookers about 5 x 12. All must 

be in top condition. Submit your offering to: 
POPP’S PACKING COMPANY 

2100 Carpenter St. Detroit 12, Mich. 





WANTED: One #70B Buffalo Silent Cutter, five 
years old or less with motor, ete. Write or 
telephone Miss Shortle, Peters Sausage Co., 
5454 W. Vernor Highway, Detroit 9, Michigan. 
TA 6-5030. 





EQUIPMENT FOR SALE 


MEAT MACHINES 
Equipment from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
P. O. Box 221, 
Jacksonville, Florida. 
Phone El. 5-7718. 








ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Two 500 ton Southwark Hydraulic 
lard presses with cages, like new. York 6% x 
6% Ammonia compressor. H. LOEB & SON, 
4643 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: 10’ fin coils A-1 condition. Priced 
for quick sale. More information furnished upon 
request. 

KRESS PACKING CO., INC 


Box 204 Waterloo, 


Wisc. 





MISCELLANEOUS 





MEAT PLANT: Convertible freezers and coolers, 
railed. Two private offices. Fully equipped, all 
or part. Reasonable rent. Call VIllage 8-7400 or 
write FR-5, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MISCELLANEOUS 








WILL BUY, LEASE OR MERGE NEW YORK 
AREA. Operate small plant, slicing, packaging 
bacon. Desire to expand with additional sliced 
smoked meats. Also packaging, wholesalers, chain 
store. Interested in employing salesman also. 
liberal commission. W-515, THE NATIONAL 
Ney SIONER, 527 Madison Ave., New York 22, 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO, DEARBORN ST., CHICAGO 5, ILL. 
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DIRECT OUTLET NEEDED 
New Zealand meat exporter desires contact with 
an additional direct outlet to the North American 
hotel, restaurant, club and institutional trade for 
special quality New Zealand lamb. Carcass aver- 
ages forty pounds and up; lighter also available. 
Also special quality yearling mutton, forty five 
pounds and up. Cable or airmail: 
“MEAT EXPORTER” 


Box 3 Wanganui, New Zealand 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Public relations, liaison, plant inspection, sales. 
JAMES V. HURSON 

412 Albee Bidg., Washington 5, 
Phone REpublic 7-4122 


D. C. 





SAVE ON POLYETHYLENE BAGS 
And Polyethylene liners. Write for informa- 
tion. THE STAN-PAC CO., Box 1234 Sta. “‘C”, 
Canton 8, Ohio. 





WE ARE INTERESTED: In hearing from small 
slaughterers who would like to sell 3 loads of 
mixed grades of beef weekly on a steady basis. 
W-532, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 





WANTED: Feeder to ship one load weekly of 





choice hard-fed steers 1000 to 1200 pounds aver-' 


age. Write to W-7, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ml. 


| 


BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of hinery and i ilable for prompt 
shipments at prices quoted F.O.B. shipping points. 








Current General Offerings 
Sausage & Bacon 


2163—AIR CONDITIONED SMOKEHOUSE CABINET: 
stainless steel, 6-cage cap., 16!/2’ x 8’6” x 72” to 
top of rail, with heater, blowers, smoke gener- 
ator, controls, | REE 5,500.00 
2229—JOURDAN COOKER: stainless steel, 2-cage 
peas Y high x 6’7” wide x 5’ long, with | HP. 


excel. cond., crated Cr to go__$1,750.00 
2319-—-MIXERS: (2) Buffalo 74-A, obo CoP — 
CUE ie Sere WN sh ec 
2305-—-MIXER: Buffalo “#4, 10007 a ear vit 
Saws. Fie. Ws WOO 2a ic ccanoeen acd $ 795.00 


2112—CUT MIXER: Hottman #4, 4 HP. __-$ 675.00 
a Keebler, 200+ cap., newly tinned py 
& paddles, 2 HP. jearhead mir 
1692-SILENT CUTTER: Buffalo $38- B, 
TEFC mtr., A-! reconditioned 
228|-STUFFER: Anco 500# cap., w/piping “& stuffing 
valve. A-I gs $1,250.00 
2299—STUFFER: Boss 400# ca -$ 825.00 
w/piping & 

-$ 675.00 


gr pr “tufale 100 cap., 
valve, A- 
1724—GRINDER: Buffalo #66-B, "25 HP. motor, silent 
Ce Oe” EE A ee $ 725.00 
230I—SAUSAGE DISPENSER: Boss #2 ___$ 72500 
1957—SLICER: U.S. #170-GS, late model, wipes 
& stacker __- $ 90.00 
2320—SLICER: Anco mdi. 832 w/ 3034 Stack-r: Check 
Weigh & Bagger Conveyor; 3 mdi. #253 Exact 
WATE SOONG i scence Bids racuested 
232|—PACKAGING UNIT: Crv-O-Vac, w/FVC-E verti- 
cal Clip Applier & Vacuum Pump assembly $ 425.00 
2296—HA"4 MOLDS: 275) stainless steel, “del- 
mann #1-0-E and 22-0-S-E, factory converted 
for Bt bye Hoy #108 & 109 models, w/covers 
ES a RR aa ea.$ 12.75 
1310 LOAF poy apap Globe Hoy ag :: stain- 
less steel, 10” 7.50 
2327—LOAF MOLDS: es) stainless steal, 


b R.. 


4” x Oa acta ie TEL. « & 
2323—LOAF MOLDS: (521) #D-I-S, stoinies steel. 
sale OF. ‘ad ee ., -SeEER eSe :s 5.75 
sar a Sk MOLDS: (215) stainless ry eg | 
Ne RS Cael ST RE A REIL xe D. 
2187—LOAF “PANS: (400) Best & Donovan, stainless 
6# cap., 10” x 5” x 4”, A-I cond. _- 25 
Rendering & Lard 
1542—HYDRAULIC PRESS: Anco, 600 ton, ag dia. 
ram, 15—20” plates _- 500.00 
2072—HAMMERMILL: Jeffery tvpe B-3, 20” « 17’ 
ovenina. 25 HP. mtr., only | vr. ms ___.. $1,800.00 
2325—FILTER PRESS: Anco #221, |5—I8” piotes, 
w/centrifucal pump ____------------- $ 875.00 


2188—HASHER-WASHER: Anco. 14” x 17” bg ey 


Ty HP., 30” x 10’ washer cylinder _._....$ 
Miscellaneous 
2234—C ABLE HOIST: Maxwell-Manning-Moore "'Lood 
Lifter''. 2 ton. ak, eee Se $ 42500 


H 

231S—HOIST: Shepord Niles. | ton, 4 HP. _.$ 4250 
2257—AIR COMPRESSOR: Wayne. 2 HP. with 49” 
x 24” dia. tank. excellent condition ___..$ 27590 
2740—HOG NECK SCRURRER: Anco #784 _ $ 16500 
237h—HAM MARKER SAWS: (2) Best & Donavon 
4” ea. 175 90 
2327—TRIPE SGAINER- ‘®& WASHER: Anco #4? 
wistainiace sta] 7A” cv) 7 HP. m*r, 875.00 
2378—KETTIE: Cherrv-Rurrell mdl. VA50, ee cap 
stainless cteel incketed __ __ $ 272507 
2379—KFTTLE: Groen. 4n rag “stainless cee! 
74” dia, x 26” deen. 402 W.P. _______- $ 225 99 
2330—PA4N TPUCKS: (14) similar Glohe 17273 35" 
x 74” y» deen. w/? RT load wheels & | PR 
easter, nowly renclvanizved _ an § GEN 
233'—TRAILEP TANKS: (8) Glehe 47274 w/PT 
wheale & casters newly reenivanized. aa. $ 7509 
22277—HAM & RACON TRUCKS: (20) Globe $798? 
PT RR ctan| wheele newly rancivanizad ea. $ 5000 
2322—H AMA & BACON TRUCKS: (15) Globe 1799! 
w/20” RT wheels newly reanivanizved en. $ *000 


eAp., 
w.P. 


All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 


© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 








CLASSIFIED ADVERTISING 


[Continued from page 7 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PRODUCTION—SALES—MERCHANDISING: Over 
eleven years’ experience with large packer. 
Have successfully managed beef, lamb, veal op- 
erations throughout midwest. Fluent knowledge 
of entire operations, procurement through sales. 
Have extensive background in sales to chains, 
jobbers and wholesalers. Age 32. Interview Chi- 
cago area only. W-535, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: College education with over 
20 years’ meat packing experience. Excellent 
background in quality, cost and labor control. 
Prefer employment in beef slaughter establish- 
ment. W-534, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN—PRODUCTION SUPERIN- 
TENDENT: Lifetime experience. Cost and quality 
conscious. Available immediately. W-518, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SUPERVISOR: Fully experienced in_ curing, 
boning, making boiled and canned hams. Will- 
ing to relocate. W-536, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





CURING FOREMAN: Age 47. 20 years’ 
ence in curing, smoking and shipping. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


experi- 
W-537, 
Huron 





CASING FOREMAN: 25 years’ experience. Wants 
a chance with a reliable packer. Nick Sekas, 
522 W. North St., Piqua, Ohio. 


HELP WANTED 








OPENING WITH NATIONALLY KNOWN 
SEASONING COMPANY 


Advancement of sales personnel avails estab- 





lished territory of Michigan, northern Ohio and 
northern Indiana. Wonderful opportunity. Ex- 
perience in food industry helpful, but not nec- | 
essary. Will train. Reply in confidence, giving 
details of experience. W-547, THE NATIONAL | 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | 


OVERSEAS MASTER MECHANIC 
Challenging opportunity available in Buenos 
Aires, Argentina, for packing plant master 
mechanic with maintenance, construction, re- 
frigeration and power plant experience. Prefer 
married man with engineering degree, age 35-45. 
Reply in confidence, outlining qualifications, 
size of operations supervised and reason for your 
interest in a South American assignment to W-1, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





A NEW YEAR’S INVITATION 
Somewhere in this country is an exceptional 
sausage supervisor with knowledge, experience 
and imagination worthy of an almost new in- 
dependent govt. inspected sausage plant capable 
of 100,000+ per week. This plant can furnish 
satisfaction through accomplishment coupled 
with good income and the usual fringe benefits. 
This plant is in an upper Midwest capitol city. 
Write for an application; we will keep it con- 
fidential. W-2, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED SEASONING SALESMAN: Old 
established company in their 25th year of suc- 
cessful operation needs a salesman for a well 
established Tennessee and Kentucky territory. 
Applicant must have experience and a good sales 
record. Excellent proposition for a man who can 
produce. All replies held in strict confidence. 
THE McCLANCY COMPANY 
P. O. Box 4231 Beaumont, Tex. 





SAUSAGE MANAGER: Thoroughly experienced 
man to manage the Sausage Department of a 
progressive Midwestern packer. We offer an un- 
usual opportunity for a lifetime career with ex- 
cellent salary and fringe benefits. Reply in full 
confidence to W-3, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER: Good opening with progres- 
sive independent company in the Southeast for 
a qualified sales manager. Enclose snapshot and 
outline of experience on a confidential basis. 
W-4, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOOD PRODUCTS DEVELOPMENT and 
SEARCH: Position open for food techno) 
or chemist, Ph.D. or equivalent, with prae 
experience and administrative ability, to dj 
research program for leading meat prog; 
firm in South America. Good staff man 
creative ability and experience with meat 
ucts required. W-539, THE NATIONAL PRG 
SIONER, 15 W. Huron St., Chicago 10, 





BEEF MANAGER 


For medium size. packing company in south 
California. Top aggressive salesman to h 

house and jobber accounts. Must be able 
handle grading, breaking, cuts, tagging } 
movement of 100 cattle per day. Age 30 tg 
W-540, THE NATIONAL PROVISIONER, 1§) 
Huron St., Chicago 10, Ill. q 





PACKAGING DEPARTMENT: Foreman, 
meats, bacon. Knowledge of Flex-Vac 
tions, Wrap-King, U. S. Slicers desireable. 
to obtain efficient, quality production. 
plant in Northern Ohio. Send complete 
Answers confidential. Reply to Box W-541l, 
NATIONAL PROVISIONER, 15 W. Huron? 
Chicago 10, Ill. 4 





ADVERTISING MAN: Position open for 
perienced advertising man well versed ing 
promotional and cooperative work. Kno! 
of radio, newspaper and TV helpful. 
to Box W-543, THE NATIONAL PROVISIO 
15 W. Huron St., Chicago 10, Ill. 


SALESMAN: To work out of our New } 
sales office, to sell steer beef, fabricated 
and boneless beef in the New York area. 
or apply in person to PHILADELPHIA DRE 
BEEF CO., 114 Moore St., Philadelphia 


RENDERING FOREMAN 4 
Experienced only. Must be active, capable 
cost minded. Modern Chicago plant, 

salary, excellent opportunity. W-550, THE 
TIONAL PROVISIONER, 15 W. Huron St.) 
cago 10, Ill. ; 
MANAGER; Pennsylvania Sausage and Spe 
Plant, with experience in office manageme 

over-all control. Good opportunity, good 

W-549, THE NATIONAL PROVISIONER,’ 
Madison Ave., New York 22, N.Y. a 














7) 


purchasing 


decisions with the 


PURCHASING GUIDE © 


the “YELLOW PAGES” of the 
Meat Industry 


When you look for any item, see the full list of 
suppliers in the GUIDE classified section—then check the 
BOLD FACE listings for product information in the 


catalog section. 


Other features: trade name identification; meat industry 
charts, statistics, regulations; government offices, trade 
associations; lists of all service organizations—truckers, 


order buyers, engineers, etc. 


For all your informational needs, use 


7ée PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 
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